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San Di EGO, CA Welcome to our first holiday issue! 


This is so exciting! This issue is bigger and it will include a special sec- 
tion with holiday recipes, cocktails, and more! We are adding more 
pages to this edition to really end the year with a bang! 


It's hard to believe that this is the fourth issue this year and what a 
year it has been! | cannot believe how great this team is. Jeff Kunkle 
and Tom Kline have been doing an amazing job with everything they 
touch including all the partners they deal with. The contributors have 
been outstanding with their research, their passion, and the level of 
detail in every article. They continue to submit articles and ideas for 
new exciting content. 


Contributors like Scott Mabbutt and his passion for all things Disney. 
The photos and the articles are of such a high level of detail that it 
leaves you wanting more and more. His Urban Archaeology of Disney- 
land article made many go and seek out the hidden gems. Tom Dun- 
can, based in Florida, has given us insight into the people who were 
the pioneers of Tiki. His articles on Dr. Funk, Nani Maka and Barney 
Lee have made people rethink the way they think of Tiki. No longer 
just a kitschy hobby, but a historic and cultural phenomenon that can 
never be duplicated. Donald Wexler, his contributions over 60 years 
to a style that endures in Los Angeles, Palm Springs and the world. 
Sven Kirsten for continuing to make sure we never forget anything im- 
portant, take anything old for granted, and to always remember how 
lucky we are to have to have been here to see Tiki come back around. 
It's been an honor to have contributions from Eric October, Blair 
Reynolds, Ron Ferrell, Holden Westland, Ray Boylan, Forrest Cokely, 
Sherri Yaki, Naomi Alper, Ernie Keen, Brent Walker, Kevin Upthegrove, 
Andrew McClain, Carol Cortright, Joe Schuster, Marc Lambron, Scott 
Schell, Adrian Eustaquio, Rod & Cindra Stolk, Mark Gillespie, George 
Webber, Mark Swanson, Doug P’Gosh and everyone else | may have 
missed. Thank you all. 


Our contributors have done an amazing job with articles and photos 

on defunct Tiki palaces, midcentury marvels and all things we have a 

passion for. | am so proud of what we have accomplished this year! 

j j Last, but certainly not least, | also want to thank all the advertisers and 
R FAMOUS subscribers, bot! i 

TRY OU 69 got. 4 tibers, both old and new that have helped us continue to grow 


be and expand. It's because of you that we are releasing this fourth issue. 
Whether you're celebrating Christmas, Hanukkah or Kwanzaa, spend it 
with friends and family. Have a fun and safe holiday! 
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Happy Holidays Everyone! \ 
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Woody's progress on the cover piece. 
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Tiki Tiger by Lord Dunsby - instagram.com/drybritish - hisKnib®gmail.com 


NEW YEAR'S EVE 


WINTER WONDER LUAU 
Chef Shangri-La 

North Riverside, IL 
chefshangrila.com 


THE TIKIYAKI ORCHESTRA 

MARINA THE FIRE EATING MERMAID 
Don the Beachcomber 

Huntington Beach, CA 

New Year's Eve 

tikiyakiorchestra.com 


DINNER WITH THE WAITIKI 7 
Longitude 

Oakland, CA 
longitudeoakland.com 


DINNER & DRINKS 
Three Dots and a Dash 
Chicago, IL 
threedotschicago.com 


UPCOMING 


International TIKI Marketplace 
Huntington Beach, CA 
January 24th (Celebrating 3 years) 


“Don the Beachcomber admires very much 
the work that members of our community 
have put into the development of such events 
as the amazing Tiki Oasis, The Hukilau, and 
other big ticket gatherings of our clan across 
the United States. Through that work a very 
Positive effect has been felt in the growth and 
expansion of Tiki in America. DTB supports 
each of them, both financially and emotion- 
ally.” 

tikicentral.com or facebook 


Modernism Week 
Palm Springs, CA 
February 12th - 22nd 


Modernism Week's signature February Event is 
an annual celebration of mid-century modern 
design, architecture, art, fashion, and culture. 
This exciting “festival” takes place in February 
in the Palm Springs area of Southern Califor- 


nia. It features more than 100 events including 
the Modernism Show, home tours, films, lec- 
tures, double decker bus tours, parties, walk- 
ing and bike tours, a pre-fab showcase, vin- 
tage fashion, live music events, a vintage travel 
trailer exhibition, and more. 
modernismweek.com 


Charles Phoenix: Carousels of 


Kodachrome 

Palm Springs Art Museum 
Palm Springs, CA 
February 14th 


With his trademark enthusiasm, gracious wit, 
and keen eye for oddball detail, Ambassador 
of Americana, Charles Phoenix lavishes com- 
mentary on a spectacular all-new selection of 
found vintage Kodachrome from his “slibrary” 
archive. 


This spirited slide show reveals Charles’ favor- 
ite and most fascinating slide collecting finds 
beginning with amazing images from the ear- 
liest days of Kodachrome taken at the 1939 
World Fair. 

charlesphoenix.com 


The Art of Tiki: 


A Cocktail Showdown 
Shore Club 

Miami Beach, FL 

February 20th 


“We've enlisted the help of one of the world’s 
foremost mixologist, Francesco Lafranconi, 
to curate an evening of Polynesian flare with 
Tiki-inspired cocktails from across the country. 
He's rounded up some the best bartenders 
from highly regarded Tiki-inspired joints across 
the country as they compete to be crowned 
Tiki-King at the end of the night. Francesco, 
who also serves as Executive Director of Mixol- 
ogy and Spirits Educator for Southern Wine & 
Spirits of Nevada, will team up with SOBEWFF 
veteran and culinary royalty Emeril Lagasse 
for this unique event. Who better to host this 
“taste of the tropics" than Lagasse, a celebrat- 
ed chef, restaurateur, television personality 
and author and Festival friends. An esteemed 
panel of judges will evaluate the contestants’ 
rum-centric offerings, while you sample all 
of the creations and enjoy light Polynesian- 
inspired bites. From Don the Beachcomber 


(both the man and the restaurant) to Trader 
Vic's to every place and symbol in between, 
Tiki is more than a drink, its a subculture en- 
joying a resurgence in popularity with bartend- 
ers across America and we're bringing it back 
to the beach -- to South Beach!” 
sobefest.com/tiki 


Mojave Oasis V: 


A Gathering Of Friends 
Newberry Springs, CA 
April 11th - 13th 


Three days of music, Tiki drinks, friends, food 
and vintage travel trailers in the heart of the 
Mojave Desert. 

mojaveoasis.com 


Mid-Century Modern Home Tour 
Portland, OR 
May 9th 


Several Portland area homes and buildings de- 
signed by Van Evera Bailey will be open during 
Restore Oregon's annual Mid-Century Modern 
Home Tour on May 9th, 2015. The tour will 
present the first opportunity for many to step 
inside Van Evera Bailey's residential work. 
Homes on tour will span several decades and 
include at least one earlier pre-NW Modern 
work. In addition to celebrating Mid-Century 
architecture, the goal for our tour is to draw at- 
tention to the need for thoughtful preservation 
of Modern architecture. Homes on the tour 
may have been lovingly restored, but there are 
so many more Modern buildings whose his- 
toric significance remains unrecognized, and 
are very much in need of stewardship. 
restoreoregon.org 


Tiki Caliente 7 
Palm Springs, CA 
May 14th - 17th 


Tiki Caliente is a weekend event that features 
the best of Island Living and Tiki Culture. A 
combination of sights, sounds and smells to 
set the tone of the exotic islands. A weekend 
of live entertainment, art, vendors, cocktails, 
room parties, symposiums, presentations and 
escapism. 


General Sales begin January 31st 2015 
-caliente.com 


LEX DOE 


Hot Rod Hula Hop 7 
Grass Skirt Tiki Room 
Columbus, OH 

August 2015 


Live bands, special cocktails, mystery 
dancers and a whole lot more await you in 
the Ohio’s best overall Tiki establishment. 
fraternalorderofmoai.org/events/ 
hotrodhulahop 


Tiki Oasis 15: 


Tomorrow’ Future Today 
San Diego, CA 
August 13 - 16, 2015 


The biggest Tiki event of ‘em all returns in 2015 
with what appears to be a retro-future theme. 
tikioasis.com 


Ohana by the Sea 
Fort Lauderdale, FL 
October 1st-3rd 


Ohana by the Lake moves by the Sea. 
facebook.com/OhanaSea 


WELCOME TO THE TRIBE 


BOOTLEGGER TIKI 

Palm Springs Speakeasy 

1101 North Palm Canyon Drive 
Palm Springs, California 

(760) 318-4154 
bootleggertiki.com 


KAHUNA TIKI 

Island style Tiki restaurant with sushi bar 
11026 Magnolia Blvd 

North Hollywood, CA 91601 

(818) 853-7447 


LATITUDE 29 

Jeff “Beachbum” Berry's gift to the Tiki world 
is now open 

321 N. Peters Street 

New Orleans, Louisiana, 70130 

(504) 609-3811 

latitude29nola.com 


LONGITUDE 

Suzanne Long's exotic bar is now open 
347 14th Street, Oakland, CA 94612 
(510) 465-2008 
longitudeoakland.com 


BOOKS 


THE ART OF SWEARING: OVER 40 EXAMPLES 
OF COLOURFUL LANGUAGE 

Lord Dunsby (Page 7 Artist) 

Dog 'N’ Bone 

List Price: $14.95 


KAHIKI SUPPER CLUB: A POLYNESIAN PARA- 
DISE IN COLUMBUS 

David Meyers, Elise Meyers Walker, Jeff 
Chenault, Doug Motz 

History Press 

List Price: $19.99 


ONGOING/CURRENT 


BALI HAI 

230 Shelter Island Dr 

San Diego, CA 92106 

balihairestaurant.com 

BALI HAI - SAN DIEGO MONTHLY MONDAY 
MEETUPS 

First Monday of the month 

Facebook: Bali Hai - SD Monthly Monday 
Meetups 


CHEF SHANGRI-LA 

7930 W 26th St 

North Riverside, IL 60546 
ChefShangrila.com 

AN EVENING IN SHANGRI-LA 
Third Saturday 


FORBIDDEN ISLAND TIKI LOUNGE 
1304 Lincoln Ave. 

Alameda, CA 94501 
ForbiddentslandAlameda.com 
OTTO’S GROTTO 

First Thursdays 

INTERNATIONAL FLIGHT LOUNGE 
Last Thursdays 


THE MAI-KAI 

3599 N Federal Hwy 

Fort Lauderdale, FL 33308 

Maikai.com 

POLYNESIAN ISLANDER REVUE 

Tuesday — Sunday evenings 

“The essence of Polynesia comes alive in the 
songs and dances of the celebrated Islanders 
Revue.” 


OTTO’S SHRUNKEN HEAD 

538 East 14th St 

NY, NY 10009 

OttosShrunkenHead.com 

PRIMATIVA IN HI-FI 

Third Wednesdays 

6 pm- 10pm 

Experience classic Tiki escapism ... Jack Fetter- 
man and Gina of the Jungle spin a luscious 


blend of Exotica as That Hula Girl in Heat 
Brooklyn Babydoll’s dance moves gives new 
meaning to the phrase, “Shaken, not stirred.” 
THE SIP ‘N DIP LOUNGE 

17 7th St South 

Great Falls, MT 59404 

OhaireMotorinn.com 

PIANO PAT AT THE SIP ‘N DIP LOUNGE 
Wednesday - Saturday 

10:00 pm — 1:30 am 


TONGA HUT 

12808 Victory Blvd 

North Hollywood, CA 91606 
TongaHut.com 

Facebook: Tonga Hut 

EXOTICA SUNDAYS w/ DJ TONGA TOM 
Exotica, Surf & more every Sunday 4 pm - 9 pm 
GLASGOW TIKI SHAKERS 

Every third Sunday 4 pm - 8 pm 

Rum Rhum Club Meetings 

Check for meeting times on 

Facebook: Rum Rhum Club 


TONGA HUT PALM SPRINGS 

254 N. Palm Canyon Dr. 

Palm Springs, CA 

TongaHut.com 

Facebook: Tonga Hut Palm Springs 
MAI TAI & A MOVIE 

Tuesdays 7pm 


THE WRECK BAR 

1140 Seabreeze Blvd 

Ft. Lauderdale, FL 
OhaireMotorInn.com 

THE MEDUSIRENA SWIMSHOW 
Friday & Saturday evenings 

5:30 Happy Hour 

6:30 Swimshow 
medusirena.com 


wi Got News??? 
Have the Tiki-skinny on an 
\) important piece of new mer- 


chandise, book, record, con- 
cert, event or other Tiki tid- 
bit??? Please send an email to 
news@tikimagazine.com for 
possible inclusion in a future 
issue. 


Upcoming 


International TIKI Marketplace 
Huntington Beach, CA 

January 24th (Celebrating 3 years) 
tikicentral.com or facebook 


Modernism Week — 
Palm Springs, CA 
February 12th - 22nd 
modernismweek.com 
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Charles Phoenix: 

Carousels of Kodachrome — 
Palm Springs Art Museum 

Palm Springs, CA 

February 14th 
charlesphoenix.com 


The Art of Tiki — — 
A Cocktail Showdown 

Shore Club 

Miami Beach, FL 

February 20th 

sobefest.com/tiki 


Mojave Oasis V: at 


A Gathering Of Friends ~ 
Newberry Springs, CA 

April 11th - 13th 
mojaveoasis.com 


Mid-Century Modern Home Tour 
Portland, OR 

May 9th 
restoreoregon.org 


Tiki Caliente 7 _ ie 
Palm Springs, CA PS “hee, | 

May 14th - 17th — 
tiki-caliente.com 


Hot Rod Hula Hop 7 — — 
Grass Skirt Tiki Room 

Columbus, OH 

August 2015 
fraternalorderofmoai.org/events/ 
hotrodhulahop 


Tiki Oasis 15: 

Tomorrow’ Future Today — 
San Diego, CA 

August 13 - 16, 2015 
tikioasis.com 
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Surf Guitar 101 


by Kevin Upthegrove 
Photos by Tom D. Kline 


For a surf music musician or fan, Surf Guitar 101 (surfguitar101.com) is 
one-stop online shopping for the vibrant and active surf music commu- 
nity. And every August that community descends on Orange County Cali- 
fornia for the Surf Guitar 101 (SG101) Convention, an all-day celebration 
of all things surf music. The 7th annual SG101 convention was held at The 
Starting Gate in Los Alamitos on August 9, 2014 and as always it show- 
cased current surf music acts while paying homage to the genre's roots. 


The SG101 Convention is a labor of love for Jeff “BigTikiDude” Hanson 
who organizes the festival each year (as well as organizing another annual 
surf extravaganza, the Winter Surf Fest). When booking acts, Jeff stresses 
diversity, history, and discovery. Rarely in the 7 years of the convention 
have there been repeat acts, and Jeff is pulling bands from around the 
globe: Japan, Germany, Italy, Belgium, and Denmark are just a handful 
of examples from recent years. Jeff is also able to showcase the diversity 
within the surf music genre. Though both bands play within the surf con- 
struct, it’s unlikely one would mix up The Mystery Men? with Surfer Joe 
when each takes the stage. 


Year 7 of the SG101 convention featured 8 bands from 4 countries, plus 
a tribute to The Atlantics, a set by Paul Johnson (from the legendary 
group The Bel-Airs), and the “SG101 member jam’. The main line up was 
stacked from top to bottom: Frankie & The Pool Boys, The Surf Kings, The 
Supertones, Threesome, The Kilaueas, The Boss Martians, The Surf Coast- 
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ers, and Slacktone. Running from 8 to 8, there was no shortage of reverb 
in the house. 


In addition to the music, attendees had the chance to meet the bands and 
pick up their music. Nestled in the back of the venue behind the stage sits 
a highly concentrated surf music shopping bazaar - CDs, records, DVDs, 
t-shirts, and more from the performers and other vendors. Dionysus Re- 
cords and Double Crown Records both set up shop with music from their 
respective catalogs. Other vendors had surf guitar gear on display. And 
this year, Sven Kirsten and Dominic Priore were both on hand to sell/sign 
their newest books. 


With the SG101 Convention typically happening on the Saturday before 
the annual Tiki Oasis event, many of the bands have a chance to play 
both happenings. Tiki Oasis has long incorporated surf music into their 
event, and the crossover of bands over the two weekends is a natural fit. 
In 2014, The Kilaueas played a set at the Bali Hai and at the Tiki Oasis car 
show and Threesome played a blistering Oasis poolside set. 
And since many bands are traveling in from far away lands for 
this the convention, many “satellite” shows pop up the week 
before and after the actual SG101 Convention. For surf music 
fans, there's no better way to get your fix than the SG101 con- 
vention. 
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Monsters & Mai Tais 


by Eric October 
Photos by Tom D. Kline 


Monsters & Mai Tais returned for a third attack on Sunday, October 19th 
at Tonga Hut North Hollywood, and once again, the spooky soiree of- 
fered up chills, thrills and artists showing their skills! Monsters & Mai Tais 
has become a much anticipated Halloween event that brings two seem- 
ingly disparate worlds together. Who knew that Tlkiphiles liked more 
than one kind of Zombie? 


The celebrating commenced at 2pm, when vending and the art show 
were unleashed. There was a spine-chilling selection of wicked wares 
for patrons to peruse from a variety of vendors like: Happy Chi Jewelry, 
Jungle Modern Ceramics, Tiki Al, Creepy Girl Designs, Jeremy Costillo and 
Taka Plumeria. The event also marked the debut of first time vendors like 
Kona Clive Tiki, Panda & Me and Vicki's Tiki Moon Arts. The monstrous 
myriad of items available included: jewelry, ceramics, vintage collectibles, 
original art, live plumeria plants, bows and hair accessories and more. 


The art show featured incredible work in a wide range of media, includ- 
ing a frankenstein tiki carving by Daveck, ceramics by Michael Sbicca, 
mixed media pieces by Out Line, wearable art by Andrew McClain and 
two dimensional work from Jeremy Costillo, Tiki G and Panda & Me. 
Jonathan Morrill won the “Beast in Show” ribbon for his painting “Were- 
wolf Drinking a Pina Colada at Trader Vic's”. 


DJ Tonga Tom provided terrifying tunes, and Durango’s Tacos were on 


hand to dish up fearsome feasts while Marie King kept the creepy cock- 
tails coming. 


At 6pm The Black Tides, Jason Lee's evocative exotica ensemble, wowed 
the crowd with their mesmerizing music. Between sets, the 

costume contest took place and “Beast Costume” was award- 

ed by popular vote to an inspired King Kong/Fay Wray duo. 

After the award, the Black Tides returned for a more rollicking 

set to round out another exciting edition of Monsters & Mai 

Tais. 


Tiki Wonderland 


by Eric October 
Photos by Tom D. Kline 


Holiday cheer went through the A-framed roof the first weekend of De- 
cember with Tonga Hut events spread across Southern California, includ- 
ing the 9th annual Tiki Wonderland at the venerable Tonga Hut North 
Hollywood. 


The revelry started at 2pm, with 16 vendors opening shop to provide a 
plethora of items for patrons looking to complete their holiday gift lists. 
New comers Meteor Jewelry Co. joined the diverse group of returning 
vendors, such as Johnnie Velour and Jungle Modern Ceramics showcas- 
ing their creative ceramic work. Kona Clive Tiki and HotTiki featured fan- 
tastic carvings. Jeremy Costillo and Panda & Me offered amazing original 
art. Trader Pup had a treasure-trove of Tiki lamps in inventive styles. Red 
Belle’s Boutique and Sweet Siren Designs were goldmines of Jewelry 
gems. Creepy Girl Designs and Tiki Swag’s booths were a bevy of hair 
clips, accessories and more. And it seemed as if Tiki Al's booth overflowed 
with everything else! 


The art show also kicked off at 2pm with an array of outstanding pieces. 
Candice Lee contributed “Santiki Claus”, an intricate mixed media sculp- 
ture. Jonathan Morrill’s painting of a Christmas scene from John Waters’ 
Female Trouble was sublimely Divine. Sandra Fremgen’s pufferfish paint- 
ings were a pleasure, while TIki Gonzo’s mixed media pieces were sneak- 
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ily cheeky. Michael Sbicca submitted stylish stoneware pieces. Krampus 
even got in on the art show action, with a piece by Out Line inspired 
by the famous cannibal Tiki trio, and Rebecca Lord's re-imagining of the 
Christmas icon as TV's Alf, with hilarious results. Daveck's carved Tiki 
sporting a Santa suit won the “Best in Snow” ribbon by popular vote. 


DJ Big Tiki Dude returned to provide the musical backdrop with holiday 
tunes from the familiar to obscure that proved the perfect vibe to set the 
mood while Durango’s Tacos sated the appetites of attendees. 


As nighttime approached, the event truly transformed into a Wonderland 
as vendors lit up their booths with twinkling Christmas lights and illumi- 
nating Tiki lamps. The effect was magical, making the Tiki holiday atmo- 
sphere complete. 


Starting at 6 pm, High Tide rocked the Hut as they performed the entirety 
of the classic Ventures’ Christmas Album, one rollicking holiday tune after 
another. 


As overheard from vendor and patron alike, the mood was festive, 
and everybody was in cheerful good spirits... “A beautiful sight, 
we're happy tonight, walking in a Tiki Wonderland” 


Best Of Show Two Years In A Row 


by Eric October 
Photos courtesy of Eric October 


It all started a year ago, when Tonga Hut Co-owner Kevin Murphy casually men- 
tioned entering a float in the Palm Springs Festival of Lights parade as a means 
of introducing the city to the Hut’s new digs. Inspired, | did a drawing of how | 
thought it could look. Imagine my surprise when Murph said ‘Let's do it!” 


Cut to two months ago when Murph casually mentioned that this year’s parade 
was coming up. Our win of “Best Big Rig” last year was a thrill, but was | ready 
to heap the incredible amount of work involved onto my already heaping pile of 
doing everything? Why, yes | was! 


In some respects, we were at an advantage this time around. We could re-use 
much of last year’s elements, and now we could anticipate what was in store. 
Unfortunately, due to their crazy schedules, we lost key contributors Kris Reifer 
and D.C. Farell, the team that designed and put together the impressive volcano 
ot imaka that wowed the crowds last year. 

mele Holihineke HoT ke : : 

We sent out a call for volunteers and assembled a preliminary meeting to discuss 
the various tasks that would need to be completed and to resolve some of the 
details. Volunteers Mark Goena and Linda Noel offered their spacious backyard 


Festival Of Lights Float Build onnes 


(and accompanying Monkey Bar) as a work area. 


We held several work parties on weekends throughout November and it 
was great to see a mix of returning and new faces. One of the new ele- 
ments were foamboard and paper Tiki lamps that would be suspended 
over the length of the float. With templates for the frames of the lamps, 
we broke up into groups of tracers and cutters. Soon, all the frames 
were cut and ready to be painted. After an impromptu class on making 
foamboard look like bamboo, everyone dove in, and in short order we 
had an abundance of bamboo. 

Some of the tasks were repetitious and tedious, but everybody's atti- 
tude was upbeat, and the socializing and joking around helped to keep 
things moving along. And we were working in a home Tiki bar, so it was 
naturally festive! 


The next major job was creating the 8-foot wood Tikis that would adorn 
each corner of the float. It was interesting to see people gravitate toward 
tasks that suited their strengths, and soon a team was working on saw- 
ing and then drilling the holes for the lights. 


Then it came time to complete the tops of the lamps. | actually hadn't 
decided how they were going to be finished, partly because | wasn’t sure 
if | could come up with a system that could be replicated easily by others. 
Inspiration finally hit, and | gave a quick demo on folding and cutting to 


building, and we gathered around the Monkey Bar fire pit to unwind. We 
warbled along to tunes that Lee Joseph strummed on Mark's guitar. That 
was a fun highlight! 


On the day of the parade, we met early in Palm Springs for the final float 
assembly. Here was where our previous experience really paid off, as we 
knew in what order to build, assemble and attach elements to the base 
trailer for the float. However, the Float Fates seemed to decide everything 
was going a little too smoothly, and sent some unexpected delays, like 
blown fuses, stripped tires and ripped pants. Now with time running 
short, everyone was feeling the pressure. But once again, strengths came 
to the fore and Rob Antona replaced a tire (on the trailer) and a fuse (on 
a Tiki). | stitched up my pants. 


Showtime was finally upon us, and moments before we joined the pa- 
rade we were presented with a banner proclaiming us “Best Small Rig”. 
Apparently we scaled back just enough to win in another category! 


As the float made its way along the route we danced along in time to 
the live sounds of Jason Lee and the R.I.P. Tides as they energized the 
audience with their seasonal surf music from the float. The pinnacle of 
the parade was passing Tonga Hut and hearing the crowd go 

crazy. All our hard work reaped great rewards for everybody 

involved! 


create what we needed. 
The only problem now is how are we going to top ourselves 
in 2015? 


The second week in, we actually had time to relax after a day of float 


é : d The Tonga Hut Family would 
io | . e like to'express a heartfelt 
. a" & thank you'to all the ohana 


who camesout to help with 
+ _our.float this year: 


Eric October 
januel Nunez 
2 Gina Lugo 
ae: Echristine Moore 
G Linda Noel 

Mark Goena 
Kimberly Noble 
-John-O Okanishi 
- Steve Houck 
- Dog Davis 
Al Zequeira (TiKi Al) 
aad Sherri Yaki 
Tonga Tom 
Janel Carrasco 
Mo Herms 
Andrew McClain 
«Karen McClain 
‘ Rob Antona 
. Lee Joseph 
Roger Scott 

June Scott 

Rose Marston 
Logan Madison 

~ Marty Mihal 

x > David Eck 

> + Jason Lee 

* Stacy Mac 
sy Tony Hayse 
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RIC OCTOBER 


CREATURE FEATURES 2904 W. MAGNOLIA BLVD. BURBANK GA S1505 818.842.8665 WWW.CREATUREFEATURES.COM 


Tiki Tunes 


peared Need some new additions for the Hi-Fi, CD changer or mp3 player in your Tiki 
see set lounge/room/bar? Look no further! These tunes represent the latest output 
3x7"/Digital from the bands you'll most likely want to fill your aural regions and will abso- 


twitter @Clouseauxmusic 
Facebook 

clouseaux.com 
sigsaloon.com 


lutely create the perfect escapist vibe in whatever rumpus room you've created. 


Tew 


CUTBACK 

Surfers Journey 

cD 
cutbacksurfband.com 


IXTAHUELE 
Mareld 
7"/Digital 
Facebook 
ixtahuele.com 


Over Under Sideways Down: Wed., 3-5PM w/ Lee Jo: 


Switched on Audrey: Sun. 2-4PM 


REVERBERATI 


GOMER 


q IE SHOCK WA 


ONTACT FROM S 


REVERBERATI 

Combat Surf 

cD 
facebook.com/reverberati.instrumentalsurfrock 
doublecrownrecords.com 


THE SHOCKWAVE! 

3x 45 set 

cD 
facebook.com/ShockSurf 
doublecrownrecords.com 


THE TIKI CREEPS 

Invaders From Beyond The 
Sound Of Surf! 

CD/Digital 
facebook.com/thetikicreeps 
tikicreeps.bandcamp.com 


THE UKADELICS 

Aloha Landing 

CD/Digital 
theukadelics.com 
theukadelics.bandcamp.com 


Thrifting for Tunes: Sun. 6-7PM x 


CUDRA CLOVER’S EXOTICA HOUR 


cudraclover.podomatic.com 


DR. ZARKOV'S TIKI LOUNGE 
‘Web. 2-3PM 
radiofairfax.org 


A DAY AT THE BEACH RADIO 
THUPS, 3-SPM 
ker.sdsu.edu 


A DAY AT THE BEACH PODCAST 


tickshawrecords.com/adayatthebeach 


THE EXOTIC TIKI ISLAND PODCAST 


exotictikiisland.com 


KOOP KOOPER’S COCKTAIL NATION 


cocktailnation.net 


QUIET VILLAGE PODCAST 


digitiki.com 


RADIO FREE BAKERSFIELD 


tadiofreebakersField.com 


“All times are Pacific Standard Time 


THE RETRO COCKTAIL HOUR 


retrococktail.org 


REVERB HOUR 
8-9PM SabuPpays 
kfjcorg 


THE ROCKIN’ & SURFIN’ SHOW 
Sat. 3-5PM 
waif883.org 


SPYRATE RADIO 


spyrateradio.com 


STORM SURGE OF REVERB 
MON. 2-4PM 
wtulneworleans.com 


SURF GUITAR 101 PODCASTS 


surfguitar101.com/podcast 


SURFABILLY FREAKOUT 
THUPS. 7-9PM 
surfabillyfreakout.com 


THE ZEN TIKI LOUNGE 


zentikilounge.squarespace.com 


Our first 4 mugs ever produced (“Log”, “Dental”, 
“Drinky” & “Stoney") were all whimsical in nature. 
Their tie-in to Tiki was born of a shared affinity be- 
tween Squid and myself of all things Rat Fink, meld- 
ed with Tiki. After all, one of the most historically 
significant Tiki mugs, “Tiki Bob” really did not have 
anything truly Tiki about it and as far back as the year 
2000, “Tiki Bob” had already become an icon in the 
eyes of the Tiki community. 


For our 5th mug, “Warrior”, it was decided to make it 
truly Tiki with no room for whimsical interpretation. 
At that point in the earliest days of Tiki Farm, we al- 
ready knew that somehow, to appease the collec- 
tors, we must “do the dance” between creating tradi- 
tional designs and whimsical designs. People were 
already beginning to talk and it was our job to listen. 


The heart of our whimsical designs is essentially 
based upon the desires and aspirations of our artists. 
We've learned over the years that you cannot force 
an artist, who is also a Tiki enthusiast, to create tra- 
ditional designs if in their hearts and minds they are 
wanting to create unique designs based mostly or 
entirely upon whimsy. Furthermore, we've learned 
that we cannot work with artists who are purists and 
traditionalists to create whimsical designs. In most 
every occasion that we've attempted to do so, the 
results have not met our standards. 


Shown here is a good example of a whimsical Tiki 
mug. “| Dream Of Tiki” designed and sculpted by Joe 
Vitale back in 2002 really doesn’t have any charac- 
teristics that are deemed as traditional. The small- 
ish eyes and the large lips are a strong departure 
from traditional Tiki and the general contours of the 
overall piece has no relationship to Tiki whatsoever. 
However, this design is nonetheless still deemed as 
a Tiki mug by modern era collectors. 


If you look back over our history, you will see a some- 
what complex series of product launches based 


Traditional 
“Warrior” desgined and sculpted by Squid, circa 2000 


upon exactly what | am telling you above. We do 
our best to give all artists who have a love for Tiki 
the opportunity to express themselves creatively and 
without boundary, but we do have to reel them in 
every now and then. We've learned, internally as 
a crew at Tiki Farm, what works and what doesn’t 
work. But are we always correct? By no means, no. 
To create the immense body of work that we have 
to-date becoming the world’s largest manufacturer 
of Tiki mugs, means that no matter how hard we try, 
we don't always nail it on the head. 


We will go through phases when we will launch an 
over abundance of whimsical designs and when that 
happens, trust me that we do hear the outpourings 
of our collectors wanting us to go back towards a 
more traditional direction. However at the same 
time, if the whimsical design has a very strong appeal 
to it, many if not most of our collectors that collect 
only our traditional designs will snatch the whimsical 
designs up. 


Personally, | am more a fan of the traditional designs. 
However, | prefer traditional designs that have some 
form of added touch given to them by the individual 
artists. It could be an added “mixed media” element, 
a particular departure in one shape or form of the 
aesthetic in general or just a signature style that the 
artist brings to the table to separate their design from 
the rest of the pack. 


When approached to do commissions, there is a se- 
ries of questions that we ask every client to ultimate- 
ly determine the aesthetic nature of what will work 
best for their business environment. Often times, we 
are simply told “please just do what you think will 
work best”. Thanks to the internet, we have the abil- 
ity to virtually step-inside of our clients’ businesses 
and get a good feel for what will be the best fit. It is 
often times placed upon our shoulders to come up 
with the designs as many of our commissioning cli- 
ents know that they simply just want a Tiki mug. The 


Whimsical 
“I Dream Of Tiki” designed and sculpted by Joe Vitale, circa 2002 


-- NEG Ag FARM that is! 


by Holden Westland 


The Ongoing Dance of Traditional vs. Whimsical 


surge in the Tiki scene these last many years has kept 
us busy designing many new mugs, both traditional 
and whimsical. 


Then there is the omnipresent and somewhat fre- 
quently occurring “Traditional meets Whimsical” dis- 
cussion. A good example of that is our brand new 
"The Victor” Tiki mug by Derek Yaniger, which should 
be hitting the streets right around the time you are 
receiving this edition of Tiki Magazine & More. The 
eye shapes are nearing classic as is the mouth shape 
and the headdress. However as the headdress is 
now coming across as 2 handles and there's the 
lower torso with the shield and the cartoonish clas- 
sic Derek-style hand, it borders whimsical. 


Now you must know that all of this talk of tradi- 
tional and whimsical is purely subjective. You may 
have a completely different perspective on a design 
than | do or different than one of your fellow Tiki- 
phile friends. There is however, a definitive source 
that rates any particular Tiki mug (not just Tiki Farm 
mugs) in this regard on a scale of 1 to 5, with 1 being 
“stylized” and 5 being “realistic.” The website is Ooga 
Mooga (ooga-mooga.com). The folks behind Ooga 
Mooga have put years of painstaking hard work into 
cataloging every Tiki mug ever manufactured and if 
you haven't paid them a visit yet, be sure to dedicate 
a better part of your day to learning more about the 
many wonderful Tiki mugs manufactured over the 
years since their first introduction back in the 1940s. 


Traditional or whimsical, serious or happy, sad or 
mad, we will continue to create here at Tiki Farm 
and for those of you who are our collectors and to all 
of the readers of Tiki Magazine & More, we'd like to 
thank you and wish you a Happy New Year! 


Mahaloz, 


Holden and your friends at Tiki Farm. 


Traditional and Whimsical 
“The Victor” designed by Derek Yaniger, circa 2014 


Donna Jean and Sharon 


by Jeff Kunkle 
Images courtesy of Donna Jean, Sharon & Jeff 


We all love Christmas decorations. We decorate our homes with thou- 
sands of lights, a tree or two with all of our favorite ornaments, and, 
if we want to be the envy of our neighbors, an army of vintage blow- 
mold figures dotting the lawn. We even try to liven up our workplaces 
with a bit of holiday cheer. But what if your workplace happens to be 
at a hotel — behind the bar? Sounds fairly simple doesn't it? But when | 
say behind the hotel bar, what | really mean is behind the bar, through 
those thick windows, and into the deep end of the hotel’s swimming 
pool. Let's head back to the 1950s where we find the world’s first port- 
hole cocktail lounge underwater performers, Donna Jean and Sharon, 
trying to figure out how to bring a little Christmas spirit to their aquatic 
shows. 


— = 


Santa visits with the Marlin Beach elves 


Before we get to the un- 
derwater decorating, I'd 
like to share a bit of the 
history behind the un- 
derwater lounge show. 
Many of you are famil- 
iar with Marina and her 
pod’s performances at 
the Wreck Bar down in 
Florida. What you may 
not know is that exactly 
60 years ago the very first 
underwater lounge per- 
formances were held in 
the very same city - Ft. 
Lauderdale. 


When it opened it 1953, 
the Marlin Beach Hotel 
had two very unique fea- 
tures: a seaway under- 
Pass connecting the hotel 
to the beach, the only 


FAMINE 


@ An early promotional photo of Donna Jean (on left) 


1950's brochure for 
the Marlin Beach Hotel 


one of its kind in Florida at the time, and a cocktail lounge named the 
Two Fathoms Down, designed to look like the hull of a sunken ship 
with porthole windows into the hotel pool. 


Upon opening, the lounge was missing what now seems like the most 
logical thing in the world — underwater performers. Luckily over at 
Weeki Wachee one of the mermaids, Donna Jean, had heard about the 
new cocktail lounge and decided to drive up to the Marlin Beach and 
pitch her idea for an underwater show. The hotel reluctantly agreed 
and history was made. While management was a bit unsure of the 
show, the lounge was immediately packed with customers who came 
to see the mermaids. Donna's pay for this crowd-pleasing act? $6.00 
per night. 


In 1958, the Everglades Hotel in Miami underwent a massive renova- 
tion. Part of that renovation included a new rooftop lounge and port- 


Early 1950's postcard of Donna Jean performing at Weeki Wachee 


hole pool complete with its own aqua show. The logical choice for 
the creator and producer of this show was, of course, Donna Jean. At 
this point Donna Jean knew that she'd need a team of mermaids to 
perform at both locations. To put together her troupe, she held mer- 
maid tryouts (to the delight of the local press that covered the tryouts 
extensively). Two women stood out in this group - first was Sharon, 
who would spend the next decade performing as a duo with Donna 
Jean at the Marlin Beach, and secondly was someone many of us in 
the Tiki world will recognize - Nani Maka. (Note: Tom Duncan wrote 
an amazing article about Nani in Issue #2 earlier this year.) 


It was the pairing of Donna Jean and Sharon that saw the underwa- 
ter show blossom. Gone were the simpler acts performed at Weeki 
Wachee, replaced by elaborate costumes, choreographed routines 
and amazing underwater props. The pair quickly became the toast of 
Ft. Lauderdale’s nightlife and were dubbed the “Tank Dollies” by the 
local press. To give you an idea of just how popular they and 

their show were; the hotel continuously gave them top 

billing in all of its print advertising and placed 
) the underwater show prominently in its 
lounge menu. 


jami 


: Mi 

glades Hotel in 
tthe Evers Back cover of the April 1964 “This Week 
in Ft. Lauderdale” tourist guide 


Donna dean's mermaid troupe. Sharon's at. 


mri 


Sharon in her Hell's Belles costume 


Some of the acts the pair performed included an underwater Polyne- 
sian routine complete with grass skirts, a French Can Can routine per- 
formed while wearing fishnet stockings and high heels, a ballet routine 
complete with working lights woven into the tutus, and my absolute 
favorite number — Hell’s Belles. Hell's Belles saw the women perform 
in pointed tails, 3-prong forks, devil horns, and bright red heels. | love 
to imagine the reaction of the crowd when a pair of bikini-clad dev- 
ils unexpectedly appeared from behind the curtain of bubbles in the 
lounge windows. 


These acts were all extremely popular, but they knew they needed 
something special when the holiday season came around. 


The centerpiece of every Christmas display is the tree and being un- 
derwater didn’t stop Donna Jean and Sharon from decorating their 
own. Every year at Christmas, the gals celebrated by anchoring a tree 
to the bottom of the pool. Some years this went more smoothly than 
others. In one newspaper article the author gleefully pointed out that, 
despite numerous attempts, the tree floated to the surface several 
times before they got it securely attached. Before the first Christmas 
performance of the year, Donna Jean and Sharon would string lights 
on the tree and then, before the performance, walk through the lounge 
handing out candy canes. When it was time for the show they'd jump 
in and proceed to hang all of the ornaments on the tree. As soon as 
the 30-minute performance was over they'd climb out of the pool (the 
cue to flip a switch) and the tree would blaze to life to the delight of 
the lounge patrons. 


Another fantastic holiday performance involved a giant underwater 
pipe-smoking snowman. As the curtain of bubbles cleared, the pool, 
lit with ice-blue lights, would reveal a large snowman happily puffing 
away on his pipe. To add to the festive scene, a secret effect was used 


Donna Jean in her Polynesian costume 


to create underwater snow. As the act began, Sharon would come into 
view effortlessly ice skating around the snowman. At that point the an- 
nouncer would mention that Frosty looked like he was about to blow 
his top. The top of the snowman’s hat would then hinge open and 
out would pop Donna Jean — also in ice skates. While Sharon has told 
me how difficult it was to find ice skates in Ft. Lauderdale in 1958, | 
still can’t get over the fact they were able to actually perform in them. 


Sharon also recalls how crowded the Christmas Eve shows were every 
year. At that time many of the people working in the area were from 
out of state and had come to work “the season” in Florida. It must 
have felt so incredibly festive to be surrounded by so many people out 
celebrating in the Jules Verne Room. 


The Tank Dollies would continue their shows at the Marlin Beach for 
several more years and even performed during the off-season at the 
underwater lounge at the Shaker House Motel outside of Cleveland, 
OH. 


These days you'll still find Donna Jean and Sharon as close as 

ever. After almost sixty years of friendship they still live close iy 
to one another and talk almost daily. This summer they both ¢ 
attended their first Hukilau and even took in one of Marina’s > 
shows at the Wreck Bar. 


A candid of Sharon & Donna Jean about to perform their Christmas routine 


Sharon, Frosty and Donna Jean : (25) 


2014 Holiday Cover Artist = 


Woody Miller 


by Jeff Kunkle 
Images courtesy of Woody Miller 


“We need something 
Christmas-y!” 


With this being our first Holi- 
day issue since assuming the 
helm of Tiki Magazine & 
More we knew that in a per- 
fect world we'd find someone 
to combine Tiki, Christmas 
and a bit of nostalgia for the 
cover art. The problem was 
we had no idea who that 
might be or even what that 
art would look like. 


We talked with a few artists 
and had some rough sketch- 
es but we still weren't quite 
there. That all changed when 
we started seeing some of 
the amazing art being created 
for “The Enchanted World of 
Rankin/Bass” group art show 
running December 6th 
through January 4th at Crea- 
ture Features in Burbank, 


California. One morning | logged on to Facebook and in my feed was a painting of 
Bumble (looking slightly tipsy) hoisting a Tiki mug by an artist named Woody Miller. 
At that moment | knew we'd found our cover. It was such an immediate blast of 
nostalgia - | felt like | was 10 years old again tearing through the new TV Guide to see 
which night that Rankin/Bass classic would be on. Then the big night finally arrives - 
dinner, bath, and pajamas and there’s Sam the Snowman! Sorry, | got sidetracked 
again. 


| headed over to Woody's website (woodymillerart.com) to take a look at his other 
work and loved what | saw. Woody has created a colorful world populated with Tikis, 
smiling robots and black velvet. Within a few minutes of talking with Woody | knew 
I'd found the person to create the artwork that would evoke those fond memories of 
Christmas past. Within a week the North Pole Gang arrived and was even more than 
we hoped for. 


Since attending art school in San Francisco Woody has created logos, designed t- 
shirts, painted murals and designed websites. He's also illustrated several children’s 
books and a Tiki-themed book with his wife is in the planning stages. His artwork has 
been included in numerous shows around the US including the ongoing Rankin/Bass 
show. Lately Woody has been keeping busy with commissioned works 
including portraits of Tiki mugs on black velvet. 


We hope you enjoy Woody's art as much as we do and that it brings back 
a few warm memories of your own Christmas past, present and future. 


Longitude 
Adventure By the Bay 


Images courtesy of Suzanne Long 
and Mo Herms 


37.8044 degrees north, 122.2708 degrees west - the coordinates of 
Oakland, California and home to one of the newest additions to our 
Tiki world. After a nearly 3-year incubation period, Suzanne Long (a 
veteran bartender whose love of Tiki goes way back, and includes a 
memorable stint at Alameda’s Forbidden Island) was finally able to 
open up her own tropical vision, Longitude. 


The Uptown neighborhood of Oakland, an area coming into its own 
as a nightlife mecca, is dotted with plenty of local shops, salons, cafes 
and galleries to serve the many people who live in the surrounding 
condos and apartments. It's a proud community with a vibrant art, 
club, and culinary scene and Long is excited to have landed a spot 
in her current hometown. Now the area residents can escape the 
urban landscape and step into her world, filled with thatched huts, 
lush green foliage and African masks. The sense of adventuring Long 
imbued into the place reflects an almost colonial exploration theme: 
shades of Polynesia, Africa, South America and Asia with British over- 
tones. “Bamboo Ben was an absolute pleasure to work with on this 
project,” said Long, “I sent him a note asking if he could build an East 
African style hut, with a few pictures and a sketch, and he responded 
simply, ‘When do we start?’ The hut went up faster than anything I've 
ever seen and it was so cool to see it come together.” The custom 
built pendant lamps and nautical rope work were done by Christo- 
pher Guiao. 


“1 fell in love with Tiki much as we all did, from the discovery of old 
Tiki mugs in thrift stores and a love of the mid-century aesthetic,” Long 


continued. “I came up as a bartender while cocktails were still getting 
their second wind - we were on the cusp of a world where martinis 
were stirred and fresh juice was a thing - but it hadn't arrived yet. | paid 
my dues in chain restaurant bars and paid attention when bartend- 
ers on the west coast started using kitchen sensibilities and putting 
fresh produce into their shakers. When the Grog Log hit the scene, it 
changed the world. Tiki had arrived, | found people | could relate to, 
and in a fast moment, life got more hip, more technicolor, and much 
more delicious.” 


The drink menu absolutely reflects this, containing a list of classics and 
many of Long’s signature cocktails. “The Firecracker, named for a Martin 
Denny tune with thunderous percussion, is unlike anything you'll find 
anywhere else - a house made sesame syrup and fresh lemon juice do 
amazing things with vodka, wasabi, rice wine vinegar and a rim of black 
sesame and togarashi,” she enthused. “The common exclamation after 
taking a sip is, ‘It tastes just like sushi!” 


“The Black Orchid is another house favorite, with Angostura 7 rum from 
Trinidad, fresh lime juice and a flambéed rum cordial,” she added. “! 
was looking for a way to add a rich, caramelized taste to a cocktail, and 
flambéing the sugar with the rum created a velvety, rummy sweetener 
that was perfect. Each Black Orchid cocktail is served with a real pearl 
floating in the petals of the orchid.” 


But Longitude doesn’t just explore the world of rum, which Long ac- 
knowledges “is inherently a world traveling spirit.’ She also has a wide 
variety of international spirits, including some specially chosen whis- 
keys. “My current favorites are Sullivan’s Cove, a single malt distilled in 
Tasmania, and the older expressions of Nikka, from Japan.” 


If all that booze has you craving some food, Longitude can take care of 
that too. Besides the traditional pu pu platter, there is also a sampling 
from the other continents, like samosas, East African M'bazzi Pea Beans 
(navy beans in coconut milk with turmeric, served chilled in lettuce 
leaves), and even Shepard's Pie to stick to your ribs. 


Longitude has not only become a cozy neighborhood hang, but there is 
a possibility that in the future it will also be home to some spirit 

seminars and more tailored events to the local community and jf | 
cocktail enthusiasts. Adventuring is the theme here, and Su- ie 


zanne Long intends to keep providing it for years to come. 


www.tikikon.com 
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Grass Skirt == 


by Joe Schuster 
Images courtesy of Joe Schuster & Beth Larsen 


TIKIy ROOM 


Left to right: Trader Jeff, Sweetbeak, Manatiki, Carmen Owens (owner of the Grass Skirt), Kuku Ahu, Beachcomber Brian, Chisel Slinger, Hua Hu 


In the almostsortakinda center of the great state of Ohio live the HQs of some of America’s largest you are seated the room reveals itself to you. 
restaurant chains. Sodiumladen behemoths such as Wendy's, White Castle, Max and Erma’s and You begin to notice details. First, the lava wall 
Bob Evans all have their offices in or around Columbus, Ohio. Hidden among these large, pro- that looks like real lava flowing then lots of 
cessed food mongers is The Grass Skirt Tiki Room. fishing floats. One even has a puffer fish in it. 

| A small outrigger, a stone Tiki with glowing 
As you enter the Grass Skirt you are completely enveloped in darkness. A Mai Kai level of darkness. eyes, Tiki poles in the hall headed to the rest- 
Just enough to see the menu and dark enough to give you that feeling of mystery. The foyer is full room, many exotic lights hanging from the 

| of beautifully carved Tikis of various Polynesian origins. As you are escorted to a table you notice ceiling, a velvet nude — you are in an urban 
the skull chandelier hanging in the center of the room. What sort of adventure awaits? As soon as paradise. 


“After many, MANY, MANY, drinks at Frankie's | 
said ‘we're doing it! When we get back home 
we're opening a Tiki bar’ In Frankie's Tiki Bar 
(Las Vegas) | finally got blind drunk enough to 
open up a Tiki bar.’ So says Carmen Owens, 
co-owner and managing partner of the Grass 
Skirt and a member of the Columbus Food 
League (CFL). CFL is dedicated to the envi- 
ronment and treating the customers and staff 
of the restaurants it represents the right way. 
Carmen notes, “I grew up in Columbus and 
know the Kahiki. Tiki has been on my radar for 
along time.’ She had been wanting to have a 
Tiki bar for her next project. Her first for the 
Columbus Food League was Surly Girl Saloon. 
Carmen said, “That is a silly kind of rum tan- 
gential concept because it's pirates meets 
cowgirls meets brothel meets the southwest.” 
she reflects, “That was fun. Super over the top 
décor.” 


, F eae , 
Carmen’s love of the Grass skirt is obvious. 


MMU 


——< Having a relationship with the Fraternal Order 


of Moai has helped her make the GS what it is 
today. Carmen states, “The FOM was abso- 
lutely instrumental (in the framework of the 
Grass Skirt) and once we came to them and 
said ‘OK here is the outline of what we are 
thinking’ they were like ‘we can make lights, 
we can help you make drinks, we can make 


Tikis, we can...it was....Kismet.” 

Matt Thatcher of the Fraternal Order of Moai 
said, “Harold (LaRue, CIO of the CFL), was ex- 
cited. He had some very interesting ideas with 
regard to how they wanted the place to look. 
He described volcanoes and outriggers and 
Tiki mugs. | knew right then that if they ac- 
cepted our help, that we could help them 
make the place into a topnotch Tiki bar.’ Matt 
adds, “I explained what the FOM was and that 
we are all well versed in authentic Tiki style, 
and | introduced what was possibly the most 
appealing point... we were all local. Shipping 
Tikis costs a lot. Hiring cocktail advisers costs 
a lot. Working with us was not only advanta- 
geous due to our skill sets, but also because 
of our proximity. Yelena (Stiers) makes exqui- 
site lamps; Jimmy (Robinson) carves terrific 
Tikis; Don (Drennan) can make just about 
anything you ask for; Jeff (Chenault) is a musi- 
cal encyclopedia; and | knew a thing or two 
about cocktails.” Carmen said,“It was just per- 
fect. We ended up having this resource right at 
our fingertips so we could execute Tiki the 
right way.” 
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It was a splendid recipe for something very 
special. 


Matt said, “I enjoy working on projects like 
this. Being in on the ground floor is exciting. 
We established friendships with the owners 
and staff and really became this team. Team 
Grass Skirt. Watching it all come together was 
amazing and deeply rewarding. | am pretty 
damned passionate about cocktails of course, 
so the opportunity to work on a Tiki bar drink 
menu was a personal thrill.” 


The drinks are pretty damned fantastic! 


Carmen said, “Craft cocktails are a big learn- 
ing curve for us. It was great to have Matt with 
us. When I started meeting with Matt about 
cocktails | had already made my own orgeat 
and Matt showed me a way to make orgeat 
100% faster.’ Matt adds, “! don’t see com- 
plaints about the drinks, so personally | feel 
good about it. | gave it my all, and eventually 
it has to fall into someone else's hands to pro- 
duce the cocktails." Matt continued, “There 
have been many positive reviews for the cock- 
tails in local magazines and they have gotten 
listed on some “Best Cocktails” lists. | can only 
take a small amount of credit for that though. 
The bartenders have to make the drinks and 
bring the passion to work with them every 
night. They earned those good reviews, not 
me.“ 


You can enjoy these wonderful cocktails 
served in the Grass Skirt’s very own skull 
mugs, bowls and glasses. The bowls and 
mugs were made by Don Drennan. They're 
fancy! 
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The fare is NOT barely palatable sugary, 
Cantoneseesque food. Heck no! Grass Skirt 
food is quite contrary to Tiki establishments of 
yore. The GS menu changes regularly, like TV 
channels by a man in a LazyBoy with the re- 
mote glued to his hand. Their menu features 
delicacies such as grilled Spam and Swiss 
with red curry coconut bisque or the spicy 
peanut pasta. The menu changes because the 
kitchen staff is always experimenting and the 
FOM is at their usual table ready to try one of 
these R&D delights. They help sample the 
drinks too. Tough gig. 


The staff at the Grass Skirt love working there 
and it shows. They are given the freedom to 
try new things. The results are delightful. Car- 
men encourages them, as she is an artist at 
heart. These culinary exercises keep the menu 
fresh and the patrons happy. 


Business has been good, but wil 
les dig it? 


the Tikiphi- 


“| was really concerned about that audience 
in particular,” Carmen said referring to the Ka- 
hiki Chapter of the Fraternal Order of Moai’s 
Hot Rod Hula Hop 5 festivities held at the 
Grass Skirt in the summer of 2013. She added, 
“| was like OK, these are the people we exist 
for. People are traveling from other states. 
They are coming to do Tiki in Columbus. So | 
can't disappoint those people. | was really 
pleased with how things went. | heard ‘this is 
the best food and drinks we have had at a 
HRHH." 


Having the Hot Rod Hula Hop at the Grass 
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Gr ass Skir t (continued) @ 


Skirt worked out well. It exposed the GS to the critical Tiki types and the critical Tiki types loved it. 
The décor, the food, the cocktails and the music...it was heavenly. Traditional Hawaiian musician 
Francis Llacuna, End of Times Spasm Band and vibraphonist Roland Remington delighted the 
crowd. 


It's getting even better. 
From the outside the Grass Skirt currently doesn’t look like much. But that is about to change. A 


lanai will be added. A lanai with carved poles carved by Jimmy Robinson and more FOM-produced 
decor. Also an entrance reminiscent of the older Trader Vics is to grace the location. 


Besides the decor and usual restaurant accou- 
trements, (Can you say accoutrements again 
with a French accent? | know you can) the la- 
nai is the home of George. George is the infa- 
mous monkey fountain from the lobby of the 
Kahiki. Yep, THAT Kahiki. Recently purchased 
by the FOM, George was moved to the Grass 
Skirt in June to be ready for the Hot Rod Hula 
Hop. 


After the closing of the Kahiki, George was 
moved to the lobby of the Kahiki frozen food 
factory gift shop. While that gift shop was only 
around for what seemed like minutes, George 
was still sitting there. For around 10 years 
now he’s done nothing but collect dust. In his 
new home at the Grass Skirt he can be ap- 
preciated again. Surrounded by Tikis and the 
right mood music playing the Grass Skirt is the 
perfect place for such a Tiki treasure. 


Make the trip to Columbus to check out 
George and spend a lovely evening at the 
Grass Skirt. Join the drunks with the fezzes in 
the corner. They'll show you a good time. But 
don't lend them any money. 


Hot Rod Hula Hop 7 will again be held at the 
Grass Skirt this year (August 2015), with Grass 
Skirt hosting the opening evening of the 
event. Live bands, special cocktails, 
mystery dancers and a whole lot more 
await you in the Ohio's best overall 
Tiki establishment. 


For more information, go to: 
fraternalorderofmoai.org/events/hotrodhulahop 
Grass Skirt, 105 N Grant Ave., Columbus, OH 
43215 + (614) 429-3650 
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Story & Images By Joe Schuster 


Be SHOCKED when you learn which famous starlet gave her phone number to Lee Henry! 


See the infamous missing BLUEPRINTS! 


GAZE at the wonder that was the proposed new Kahiki on the riverfront! 
All will be REVEALED when you read Kahiki Supper Club: A Polynesian Paradise In Columbus. 


Kahiki Supper Club? More like Kahiki Super Club! 


Four authors contributed to this account of the history of the Kahiki: 
David Meyers, Elise Meyers Walker, Jeff Chenault and Doug Motz. Da- 
vid, the author of several books regarding local history in Ohio and in 
Columbus specifically, has penned many additional books along with 
Elise Meyers Walker, his daughter. Jeff Chenault is an exotica music 
expert and former writer for Tiki News, Cool and Strange Music Maga- 
zine and Tiki Magazine. Doug Motz is the president of the Columbus 
Historical Society and currently writes the “History Lesson” column for 
ColumbusUnderground.com. 


The Kahiki influenced the authors in comparable ways. Doug Motz fond- 
ly recalls, “For me, it instilled a love for anything exotic. The place still has 
a magical hold over my imagination!” Chenault shares, “It introduced 
me to Tiki Culture and validated my research into exotica music as a 
means for pure escapism. The Bon Voyage Kahiki party was the first BIG 
Tiki event! | made friendships back then that still continue to this day!” 


Lots of wonderful stories from the glory days of famous folks stopping 
by while performing in Columbus can be found in this fine volume. Andy 
Williams, Robert Goulet, Raymond Burr, Barbara Eden, Betty White, Zsa 
Zsa Gabor, Milton Berle and Paul Lynde, to name a few, enjoyed dinner 
and got soused at the Kahiki. Some even gave their phone number to 
owner Lee Henry. Some even stopped in Bill Sapp’s office for a two hour 
chat. No spoilers here - read the book and find out! 


Kahiki Supper Club is rich with the history of how Sapp and Henry start- 
ed the Kahiki and opened other restaurants, as well as their part in the 
roast beef wars of the ‘60s and ‘70s. It's true! A roast beef war. Stop 
drooling! You can also read the process of building the famed Tiki palace 
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-- the important builders, decorators and designers, and why Bill and Lee 
ultimately sold the Kahiki. 


“Personally, | was saddened by the loss of the Kahiki because it is just 
one more piece of Columbus history that will not be available for future 
generations to enjoy,” says Meyers. Chenault adds, “I look at the demise 
of the Kahiki like (that of) an active volcano. While destroying itself, it 
also gave new life to the burgeoning Tiki movement. ” 


The death of the Kahiki has been key to several phoenixes rising from 
those ashes. The birth of Tiki gatherings, special Kahiki themed dinner 
events, the Tropical Bistro and Grass Skirt Tiki Room restaurants, and 
the Fraternal Order of Moai who use a blue Kahiki fireplace image on 
their fezzes — all were borne out of and heavily influenced by Sapp and 
Lee's “baby.” This book is a fantastic ghost story of a treasured build- 
ing, a building built with love, and a mind-blowing Tiki estate that has 
influenced generations of diners and drinkers. This book will continue 
to keep the memories alive as an important resource for all lovers of 
escapism. 


During a recent episode of the Travel Channel's The Layover, Anthony 
Bourdain immersed himself in the exquisitely saturated, lovingly curated 
slice of Polynesian culture known as the Tonga Room in the Fairmont Ho- 
tel in San Francisco. Once Bourdain and his friend finish off a Lava bowl 
for two, our host forges ahead with a Bora Bora and then a Zombie. After 
fumbling through a silly toast to Don Ho, Bourdain goes on, through a bit 
of slurring and cursing, to make a legendary statement about the Tonga 
Room, one which really applies to the Kahiki as well: “Every American 
needs this, because if you've got no love in your heart for this place you 
are a sick, twisted, lonely f@#k with too many cats.” 


Get rid of those extraneous cats and buy this book. 


SUPPER CLUB 


A POLYNESIAN PARADISE 
IN COLUMBUS 


Jeff and Deb Chenault at Bon Voyage Kahiki Party 2000 
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Totally Tikified 


Jon & Don Barnett 
Palmdale, CA 


Photography by Alejandro Palomares 
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Tiki Pioneer 0° 


Georges “Toti” Terorotua 
Tahitian Drum Master 
By Tom Duncan (TikiTomD) 


Photos and graphics from personal collection of Toti Terorotua unless otherwise cited 


In a way, | met a young Toti Terorotua years ago through the amazing Tahitian song and drum 
music of Toti’s Tahitians, recorded originally on vinyl by the 49th State Hawaii Record Company 
label and subsequently re-released on compact disc. Then, while in Fort Lauderdale in 2012 
doing research for a symposium to be presented at The Hukilau 2013, | met a retired Toti in 
person, along with his lovely and very sweet wife, Sheryl. They provided invaluable assistance 
in locating other Polynesian entertainers from Tiki’s heyday. Following my presentation at 
The Hukilau in June of 2013, we all gathered for dinner at Dos Caminos in the Sheraton Fort 
Lauderdale Beach Hotel, formerly known as the Yankee Clipper Hotel. As we were sipping 
Margaritas, a mariachi band started playing at the north end of the dining area. When the mu- 
sic began, all of us noticed that somber and quiet Toti had become happy and animated Toti. 
Suddenly, he jumped up from his seat and approached the band. The bandleader handed 
him a microphone, then resumed playing with Toti as lead singer. The dining room broke into 
applause as we were treated to a festive, improvisational performance by “Toti’s Mexicans” 


From a young age, Toti knew his calling was to be a musician. His dad did not 
approve, wanting Toti to be a carpenter like himself, assured of a steady if unglam- 
orous livelihood. But Toti’s mom supported his aspirations. Toti had talent and 
learned to play the ukulele, guitar and drums with his best friend, Timi Ake, who 
would later become a well-known Tahitian musician on his own. Toti could sing, 
as well. 


By the time he was eighteen, Toti was a master of the to’ere (pronounced toe- 
wed-day), a Tahitian drum constructed from a hollowed-out, slotted log of milo, 
kamani, or kou (Polynesian native hardwoods) and played with one or two heavy 
tapered sticks called ra‘au made of ironwood. Entering the Tahitian drum com- 
petitions during the annual Bastille Day celebrations in the islands, Toti won for 
multiple consecutive years and was proclaimed the top drummer of Tahiti. 


As foremost drummer of Tahiti, Toti gar- 
nered the attention of two of Tahiti’s most 
famous music record producers, Eddie 
Lund and Gaston Guilbert. Eddie Lund was 
an American musician, composer and ar- 
ranger from Portland, Oregon who came 
to Pape’ete, Tahiti on holiday in 1936, then 
returned to stay in 1938. He learned the 
Tahitian and French languages, acquired a 


Photo of Toti as a young man in Tahiti 


Georges Tihoti Terorotua was born of Tahitian-German ances- “ 
try in 1935 on the island of Tahiti at Pape’ete, the capital city Watercolor & ink sketches of two Tahitian drums, bas- Engraving of a scene in Tahiti, in 1777, with two men and two women 


- rf i. ket-work and feather god-figures of Hawaii and a Ha- dancing before a hut, spectators on either side; three drummers are 
of French Polynesia. _ dad, Georges, Wes a carpente! t. His waiian altar; an axe and two paddles in the upper left in the background under the shelter of the hut, with a fourth person 
mom, Henrietta, was a Tahitian postal official. As his parents comer may be Maori or Hawaiian (after John Webber, lapping the rhythm; the dancers appear to be standing on a large 
both worked, he was mostly raised by Teito, his Tahitian grand- ca 1751 to 1793, by Philippe Jacques de Loutherbourg woven mat; banana palms, breadfruit trees and coconut palms can 

ca 1785, from Alexander Turnbull Library, National Li- be seen in the background (John Webber, ca 1751 to 1793, in London 


mother. He acquired his nickname “Toti” through a contrac- brary of New Zealand.) 1784, sepia toned, from Alexander Turnbull Library, National Library 
tion of his middle name “Tihoti.” of New Zealand.) 


Portrait of Toti as a child with Teito, the Tahitian grandmother who raised him while his parents 
worked 


part interest in Quinn’s Tahitian Hut and operated a dance band of native 
musicians there. He also composed, arranged and recorded some of the 
best of Pacific Islander music. Eddie would later go on to write much of 
the music score for the 1962 film, Mutiny on the Bounty, starring Marlon 
Brando and Trevor Howard. Toti’s collaboration with Eddie was captured 
in the vinyl record album, Your Musical Holiday in the South Seas by Ed- 
die Lund and His Tahitians (Decca DL-8608). 


On a casual basis, Toti would often drop in and play guitar to accompany 
Eddie Lund on piano in Quinn's Tahitian Hut on the Pape’ete waterfront. 
It was once the most famous night club in the South Pacific. But it did 
not age well. Harold Stephens proclaimed it in the February 1964 issue 
of Argosy magazine to be the “wildest, wickedest, most carefree bar in 
the world” This was considered by those who frequented the place 
to be understated. Travel columnist Stan Delaplane described it in an 
October 16, 1961 article as “a battered dance hall on the waterfront. A 
bamboo front with swinging saloon doors... The clientele of Quinn's is 
barefoot and, more often than not, shirtless. The standard drink is the 
local Hinano beer. The orchestra is set behind the bar — to be out of the 
way of flying bottles. And if you saw the coeducational powder room, 
you would not believe it” Suzy No Pants was a standout among the 
1960's Quinn's girls. She was a tall, large-framed Marquesan. If you 
asked her how she got her name, she would flip up her skirt and show 
you with a whoop. Suzy was a master of the “Tahitian handshake.’ Mel 


Postcard photo of Quinn’s Tahitian Hut on the Pape'ete waterfront; it was once the most famous, later infamous, 
night club in the South Pacific; Toti was a casual member of the house band, playing guitar to accompany Eddie Lund 
on the piano (from the personal collection of Scott Schell) 


Kernahan in her book, White Savages in the South Seas, describes it 
thusly: “The girl would rush forward, all Tahitian smiles and sweet-smell- 
ing flowers; the man, seated or standing, would spread his arms wide to 
receive the customary hug and two-cheek kiss. This left him wide open 
for a hard grab between the legs and the triumphant scream: ‘allo, you 
sonofabitch, goddammit. Whassa mattah you?’ If he could still walk, 
he'd usually be dragged immediately out onto the dance floor amidst 
hoots of laughter.” Black velvet artist, Edgar Leeteg, hung out at Quinn’s, 
trading canvases he painted on Mo’orea for credit at the bar. One late 
night in 1953, after a bout of drinking at Quinn’s, Leeteg climbed on his 
motorbike and “rode off to the other side of the rainbow,” crashing into 
a tree and dying instantly. Quinn’s closed its doors permanently in 1973 
and in 1974 was torn down to beautify the Pape’ete waterfront. 


Toti was also recorded in Tahiti by Gaston Guilbert, 
who established the Tiare Tahiti Records label; his 
sessions with Guilbert were included on a vinyl re- 
cording believed to be The Beat of Tahiti — The Exotic 
Rhythms of Tahiti (Criterion Records TT-1700) 


Toti is one of Eddie Lund’s Tahitians on this vinyl record 
album recorded in Tahiti, Your Musical Holiday in the 
South Seas (Decca DL-8608) 


Gaston Guilbert was a Tahitian-born French cinematographer, producer 
and collector of Polynesian music recordings. He founded the first pro- 
fessional recording studio on the island and established the Tiare Tahiti 
Records label. Toti’s sessions with Guilbert were included on a vinyl 
recording believed to be The Beat of Tahiti - The Exotic Rhythms of 
Tahiti (Criterion Records TT-1700). As Guilbert did not credit individual 
musicians on his albums, there remains some uncertainty of which one 
featured Toti. 


Toti’s musical talents were noticed by another Polynesiac, Don the Beach- 
comber, also known as Donn Beach. Donn had a lease with an option 


Toti on ukulele (back right) performing at the Waikiki Don the Beachcomber in 1957 
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Tiki Pioneer? coninuew 


+ Don the Beachcomber dinner menu cover at his Waikiki 
restaurant circa early 1950s; in 1957, Toti and two 
other Tahitian entertainers came to Hawai'i at Donn 
E Beach's request to perform at his Waikiki Beachcomber 
and at the newly opened international Market Place on 
Kalakaua Avenue (menu from author's personal collec- 
tion) 


Image from a luggage label for the 
Hotel Les Tropiques, where Don the 
Beachcomber hired Tati to entertain 
as a musician 


i sure. 


A 1956 Matson Lines magazine ad 
announcing the re-establishment of 
“Matson’s famed prewar service 
through the storied South Pacific”. 
the $.S, Monterey and S.S. Mariposa 
were originally constructed as cargo 
ships by Bethlehem Steel of Quincy, 
Massachusetts in 1952, then com- 
pletely rebuilt at Willamette Steel 
in Portland, Oregon in 1956 as 
deluxe 365-passenger liners for 
Matson Line’s South Seas service 
(from the author's personal col- 
lection) 


to buy the Hotel Les Tropiques (The Tropics Hotel), located on a lagoon 
a few miles outside of Pape’ete. This was a place where Gauguin used 
to drink. It was also where Marlon Brando would later encounter Tarita 
Teri‘ipaia washing dishes. Tarita would go on to star as his leading lady 
in the film, Mutiny on the Bounty, and become his third and final wife. 
Donn had a penchant for hiring only top-quality entertainers to play at 
his establishments. Toti passed muster with Donn, so he hired him to 
perform as a musician at Les Tropiques. At the time, Les Tropiques was 
the only grand hotel in Pape’ete. It consisted of a central hotel build- 
ing and fourteen thatch-roofed bungalows surrounded by hundreds of 
soaring coconut palms. On the west was a spectacular view of Mo’orea, 
while the panoramic vista of Pape’ete was to the north. A visitor to Les 
Tropiques in 1958 observed a sign over the hotel bar that stated: “The 
bar will open every day at 9 a.m. for your convenience.” 


Donn Beach spiced up the show at his Waikiki Beachcomber's with 
authentic Tahitian dancers, beginning in 1953 with Anna Gobrait, also 
known by her stage name, Manuana. Anna would subsequently star in 
a 1956 film, The Tahitian, made on location by Hollywood cameraman 
James Knott and his actress wife, Lotus Long. It was musically scored 
by Eddie Lund. 


Toti on stage (second from left) for a night time performance at the International Market Place in 1957 Waikiki 


When Donn’s concept of a “Waikiki village” became reality with the 
opening of the International Market Place in 1957, he contacted Les 
Tropiques to request that Toti and several other Tahitian entertainers 
come to Hawai'i. So Toti boarded the S.S. Monterey, a Matson Lines 
cruise ship, in Pape’ete on February 10, 1957, accompanied by Teiatu 
Mariteragi and Kahiti Huri. They arrived in Honolulu on February 15 and 
went to work right away entertaining guests of Don the Beachcomber at 
Waikiki, as well as the tourists in the newly opened International Market 
Place along Kalakaua Avenue. On May 24, Sizou Terorotua, Toti’s first 
wife and a Tahitian dancer, also arrived on the S.S. Monterey to join them 
at the Beachcomber. Toti and Sizou would later part ways in their mar- 
tiage, but continue to work together professionally. 


Toti contacted Timi Ake, his childhood friend in Pape’ete, and persuaded 
him to join Toti and the other Tahitian performers in Hawai’i. Soon after, 
they were approached by the 49 State Hawaii Record Company in Ho- 
nolulu about recording a long-playing (LP) vinyl record album. Joined 
by musician Ralph Hoffman, Toti and his Tahitians would go on to record 
two LP records under the 49" State Hawaii Record Company label. The 
first was Tahiti Dances to Drums of Bora Bora and Papeete (49" State 
Hawaii Record Co. LP-3422). Sizou is featured on the album cover. The 
second was Little Brown Gal - Drums of Tahiti by Toti’s Tahitians (49" 
State Hawaii Record Co. LP-3426). Both album cover photographs are 
by Billy Howell, a commercial photographer who snapped the official 
tourist souvenir photos for the luaus at Don the Beachcomber. Howell 
was also published as an author and photographer in This is Hawaii - A 
Collection of Fine Photographs of all the Islands of Hawaii (Tongg Pub- 


Tahiti Dances to Drums of Bora Bora and Papeete (49th 
State Hawaii Record Co. LP-3422) was the first of tivo 
LP releases of Toti and his Tahitian recorded in Hono- 
lulu on the 49th State label: Sizou Terorotua, Toti’s first 
wife, appears as the dancer on the album cover; this 
album was re-mastered and re-released as a CD under 
the Hana Ola Records label by Cord International and 
is still available 


Little Brown Gal ~ Drums of Tahiti by Toti’s Tahitians 
(49th State Hawaii Record Co. LP-3426) was the sec- 
ond of two LP releases recorded by Tot! and his group 
in Honolulu on the 49th State label; this album was 
also re-mastered and re-released as a CD under the 
Hana Ola Records label by Cord International and is 
still available 


ECHOES OF TARIT! 
:Totl’s Tahitians 
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Lure of Tahiti (ABC-Paramount Mono ABC-271, Ste- 
reo ABCS-271) was one of several other LP albums 
released with the music of Toti and his Tahitians; 
Beckley Pang, one of Kent Ghirard’s Hula Nani Danc- 
ers, is the lovely lady on the album cover, which was 
photographed on the grounds of Kaiser's Hawaiian Vil- 
Jage Hotel (mahalo nui to extoere of Tiki Central for the 
album cover information) 


New Zealand-based Viking Record Company released 
Echoes of Tahiti by Toti's Tahitians (VE-89) (LP album 
cover photo courtesy of Jimmy Virani) 


lication Co., 1956) and Learn to Dance the Hula —Step-by-Step Instruc- 
tions with 195 Photographs (Tongg Publication Co., 1958). Howell also 
did photography for the Hawaii Visitors Bureau. 


In recent times, Cord International of Ventura, California re-mastered and 
re-released Toti’s 49" State albums as compact discs (CDs) under the 
Hana Ola Records label. They are available as individual CDs under their 
original album title and as a single CD that combines the contents of both 
into one, entitled Vintage Hawaiian Treasures, Volume 3: Toti’s Tahitians. 
Amazon.com offers them as MP3 downloads and as physical CDs. 


The music of Toti and his Tahitians was released as LPs on several other 
record labels, as well. One was Lure of Tahiti (ABC-Paramount Mono 
ABC-271, Stereo ABCS-271). Appearing on that album cover is Beckley 
Pang, one of Kent Ghirard’s Hula Nani Dancers, photographed on the 
grounds of Kaiser's Hawaiian Village Hotel, which in 1961 became the 
Hilton Hawaiian Village. The Hula Nani Dancers were a historic hapa 
haole hula troupe formed in 1948. They performed at all of Waikiki’s 
major hotels and also headlined at the Edgewater Beach Hotel in Chi- 
cago. The cover photo is by Werner Stoy, a renowned Honolulu com- 
mercial photographer from Camera Hawaii, Inc. whose work appeared 
on postcards and in newspapers, magazines (including Life) and books. 
Another LP by Toti’s Tahitians was Echoes of Tahiti (VE-89), released by 
the Viking Record Company, a New Zealand label. 


Chicago publicity photo of Tommy Bartlett's Tahitian Drum Dancers circa 1961; 


Toti is at the drum on the right 


Toti on water skis between shows on Lake Delton in the 
Wisconsin Dells, circa 1959 


In 1958, Tommy Bartlett organized a USO tour of his popular water-ski 
show to U.S. military bases in the South Pacific and Southeast Asia. The 
show visited Hawai’i, Japan, South Korea, the Philippines, Guam and 
Okinawa. Bartlett, also a popular Chicago radio and television host, was 
ever on the lookout for new ideas to enhance his “Tommy Bartlett Water 
Ski & Jumping Boat Thrill Show” based in the Wisconsin Dells on scenic 
Lake Delton since 1953. While on tour in Hawai'i, he was enchanted by 
the Tahitian dancing and decided that would be an exciting and exotic 
addition to his show. And, he knew where to get his Tahitians. Soon, 
Toti and his group were on their way from Hawai'i to the Wisconsin 
Dells to open the 1959 water-ski show season as the featured “Tahitian 
Drum Dancers.” There they performed before the audience on a float- 
ing platform for three seasons. Between seasons, Tommy Bartlett sent 
them to Chicago for publicity photos and to advertise for the show. Toti’s 
ABC-Paramount LP album, Lure of Tahiti, was on sale in the Wisconsin 
Dells for vacationers to carry home and recall the wild beating of Pacific 
Islander drums on exotic Lake Delton, right in the heartland of America. 
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Water, 
TAHITIAN DRUM DANCERS 


© Match covers from Tommy Bartlett's 

E Water Ski Show at the Wisconsin Dells 
featuring Tahitian Drum Dancers; in 1959, Tati and hisTa- 
hitian group left Hawai'i for the Wisconsin Dells to become 
the first Polynesian act in Bartlett's famous water ski show 
on Lake Delton (from personal collection of Barney Lee) 


Tahitian Drum Dancers of Tommy Bartlett's Water Ski Show in the Wisconsin 
Dells, June 1959 


Tiki Pioneer (continued) 


Chicago publicity photo of Tommy Bartlett's Tahitian Drum Dancers circa 1961; from left to right are Kawana, Andree 
Ducet and Sizou (from personal collection of Barney Lee) 


Sponsored by the Olympia Brewing Company of Olympia, Washington, 
Tommy Bartlett brought his “It’s the Water” Ski Show to the 1962 Seattle 
World's Fair. An above-ground water stage was constructed inside the 
World's Fair Stadium in just 13 days for Bartlett's show, built by the same 
company that did the Space Needle, Monorail and Coliseum. It held a 
million gallons of water inside a 26-foot wide oval track a quarter of a 
mile in circumference. The show was the first act to follow the opening 
ceremonies on Saturday, April 21, 1962 and played to a filled-to-capacity 
audience of 24,000 people. Toti was there to perform with Bartlett's 
Tahitian Drum Dancers during show intermissions. The World's Fair was 
to be his final act for Tommy Bartlett. 


Photo of Jack and Bob Thornton, brothers and owners of the Mai-Kai, holding their 1966 Holiday Magazine award 
certificate honoring the Mai-Kai for dining distinction; the Mai-Kai would be so honored year after year; Toti was a 
‘musician and entertainer at the Mai-Kai for most of its first 50 years of operation 


Toti and other Tahitian entertainers in the States maintained social con- 
tact with one another. Through this “Tahitian network,” Toti learned 
that the Mai-Kai Restaurant in Fort Lauderdale, Florida was expanding 
their new show and needed Tahitian musicians. So he said good-bye 
to the Wisconsin Dells and, in 1962, began his long association with the 
Mai-Kai as an entertainer, performing in the famed Mai-Kai Polynesian 
Islanders Revue. When he first arrived, he worked directly with fellow 
Tahitian, Eric “Teva” Lucas, on the new format for the show. 


ar Se’ 
Cancing Waters - Tal, tian Da, 


at TOMMY BARTLETT'S, Wis, Dells. 50° 


Tommy Bartlett's “It's the Water” 
Ski Show guide for the 1962 
Seattle World's Fair; Toti and his 
Tahitian Drum Dancers were part 
of the show (from the author's 
personal collection) 


Toti and his Tahitian Drum Dancers were 
part of the 1962 Seattle World's Fair open- 
ing act on April 21, 1962 as part of Tommy 
Bartlett's water ski show in the World's 
Fair Stadium (brochure cover from au- / ~ 
thor’s personal collection) 4 : ae 


a ae , In this photo, Toti (front left) and Heitapu (back right) are taking a break between their entertainment sessions in the 
The 600-foot $F = Mai-Kai Molokai Bar; the two were close friends and started at the Mai-Kai together 


Teva Lucas was the Mai-Kai's first fire knife dancer. He had arrived at San Francisco in 1947 
from Pape’ete and later went on to perform at the Hotel Lexington Hawaiian Room in New 
York City. There he met Hawaiian dancer and beauty, Gloria “Manu” Kanemura, and mar- 
tied her. He and Manu came to Florida, where they both performed in the Yankee Clipper 
Polynesian Room. Teva was a fire knife dancer there along with Tusi Faiivae. After separat- 
ing from Manu and the Polynesian Room, he started the Mai-Kai show along with two hula 
dancers. Shortly after Toti came to the Mai-Kai, Teva moved on to the Hawaiian Village Hotel 
and Restaurant in Tampa, Florida, where he entertained as a fire knife dancer along with 
the two hula dancers, Napua and Maile. Napua, a lovely lady of Irish-Hawaiian-Chinese 
ancestry, married Teva. Together they started the short-lived Kauai Restaurant & Lounge in 
Daytona Beach, billed as “the only Polynesian owned and operated restaurant in Daytona.’ 
In 1970, Teva became the restaurant manager for Trader Frank's at Tiki Gardens in Indian 
Rocks Beach, Florida. Both he and Napua entertained there as well. They were both still 
at Tiki Gardens in 1974 when a St. Petersburg Times reporter interviewed them about their 
hopes and plans to return to Tahiti, Teva's birthplace. 


Joining Toti at the Mai-Kai was Heitapu, another wonderful Tahitian musician. Toti and He- 
itapu became fast friends. They performed together as featured entertainers of the Molokai 
Bar, singing and playing guitar (Toti) and ukulele (Heitapu) at regularly scheduled times ev- 
ery day before or between the Islander Revue shows. 
They also traveled extensively on behalf of the Mai- 
Kai along with the other entertainers. As one local 
newspaper observed, “They're always whipping off 
to someplace, like New York, Philadelphia or Cin- 
cinnati, to carry the Mai-Kai culture to the under- 
developed regions...” Heitapu married Andree 
Ducet (Tupaupau), a beautiful Tahitian dancer 
who got her professional start, like Toti, perform- 
ing at the Hotel Les Tropiques in Pape’ete. The 
marriage did not last, and eventually Heitapu re- 
turned to Tahiti where he passed away. 


Brochure cover for Kauai Restaurant 
in Daytona Beach, Florida, located a 
few blocks north of the Hawaiian Inn 
‘on the west side of Highway ATA; 
Toti and Sheryl dined and watched 
the Polynesian show there on their 
honeymoon in 1968; by the end of 
1970, it was closed. 


A June 1967 newspaper caption for this photo started out “That's Tony Curtis there on the left, and next to him is 
Jackie Kennedy... wait a minute — that's the Mai-Kai Islanders, off to do a show on Grand Bahama”; in the front (left Performing on a club date at a Polynesian luau featuring a “Pig Ceremony” are (back row, left to right) Heitapu, 
to right) are Toti (as Tony Curtis), Mireille (as Jackie Kennedy) and Lundy Nelson; ascending the steps (bottom to top) Toti, unknown, Lundy Nelson and (front row, left to right) Faalia (Barney Lee), Malia and Pasefika losia; Toti, ever 
are Turea (Lundy's wife), Heitapu, Andree and Faalia (Barney Lee) the prankster, is pulling Pasefika’s ear in this photo taken in August 1967 


Tiki Pioneer (continued) 


Toti and Sheryl (on left in green) inside the Kauai Restaurant in Daytona Beach, Florida during their 1968 honeymoon; 
seated with them on the right are Teva and Napua Lucas, the Kauai’s owners and chief entertainers 


In 1965, a young woman came to work at the Mai-Kai as a cashier. Her 
name was Sheryl, and, among the many beautiful ladies of the Mai-Kai, 
she was the one that captivated Toti. Toti and Sheryl married in 1968. 
They honeymooned at the Hawaiian Inn in Daytona Beach and made 
a pilgrimage to Tahiti the following year, in 1969. With Sheryl, Toti had 
found his life partner. A skilled seamstress, Sheryl! made costumes for 
the Mai-Kai’s dancers under the direction of Mireille Thornton. 


The Mai-Kai customized a pickup truck as the company vehicle. It had a 
white body adorned with painted red hibiscus flowers in a tropical pat- 
tern. Over the truck bed was a thatched roof mounted atop four posts 
with carved Tikis at the base of each post. The effect was a grass shack 
on wheels. Signs reading “Mai-Kai Restaurant” were mounted to rail- 
ings on each side, with additional signs advertising the Molokai Bar and 
Polynesian Show. Toti would drive it around Fort Lauderdale on errands 
and to cruise the beach areas. An enterprising soul, he found another 
use for it. Bob Thornton, owner of the Mai-Kai with brother Jack, had 
season passes for the horse races at Hialeah Park and for the Miami Jai- 
Alai fronton. Toti would check with Bob to find out if a pass was being 
used on any given day and, if not, borrow it. He would then collect bets 
from the Mai-Kai’s Chinese cooks and any other staff members wanting 
to play. His fee was ten percent of any winnings. 


Table card showing Toti on 
guitar in back and his fellow 
Tahitian Heitapu on ukulele in 
front entertaining the guests 
of the Molokai Bar with their 
singing and playing 
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Newspaper ad of March 
1976 for the Mai-Kai's 
Molokai Bar; on the 
upper left are Toti and 
Heitapu (partial view) en- 
tertaining the guests 


Celebrating Christmas at a Mai-Kai sponsored party are (left to right) Toti & Sheryl Terorotua, 
Mai-Kai owner Bob Thornton, and Turea & Lundy Nelson 


Toti briefly parted ways with the Mai-Kai in the late 1970s. He did club 
dates for a few years, but was back again at the Mai-Kai by 1983. In 
November of 2000, he retired at age 65. But after a lifetime as an en- 
tertainer and musician, he still felt a calling. So he resumed his work 
at the Mai-Kai at first on a part-time basis, then full time. He retired a 
second time only a few years ago. Apart from a few intermissions, Toti’s 
association with the Mai-Kai spans a half century, much of the time it has 
existed. Since then, he has occasionally performed club dates in South 
Florida with Talani’s Polynesian Proud Productions. 


Mai-Kai postcard of the Molokai Bar illustrated by Al Kocab; at the left front are Heitapu on the ukulele and Toti on the 
guitar in back (from the author's personal collection) 


In this post card illustration by Al Kocab, Mo'orea and Tahiti are only as far away as the Mai-Kai in Fort Lauderdale; 
the back of the postcard states “Tahiti and Moorea — two dining rooms that are actual thatched huts with high 
peaked roofs, surrounded by broad open porches overlooking an enchanted lagoon, a whispering waterfall and a 
jungly, torch-lit garden” 


Morimoto, Wolfgang Puck and Charlie Trotter. He is now owner/ chef of 
two successful Honolulu establishments, REAL a Gastropub and BREW'd 
Craft Pub. REAL a Gastropub won Honolulu Magazine's 2014 Hale Aina 
Awards for best beer program (gold, first place) and best bar food (top 
write-in vote). 
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Mai-Kai Is jroup photo; Toti is holding a to'ere on the cond from left 


Sheryl and Toti’s son, Troy Terorotua, is a world-class chef and a source 

of great pride to his parents. A graduate of the Florida Culinary Institute eet ey en ee Toti’s son, in Honolulu, Hawai'i flanked by renowned Chefs Sam Choy on the left and 
in West Palm Beach, Troy initially worked at the Mai-Kai and East City pent ee 

Grill, several of South Florida's premier restaurants. In 1997, he moved Epilogue: Toti, foremost drummer of Tahiti and king of the to’ere, 

to Hawaii after being recruited by Chef Sam Choy to become corporate while relating the stories of his past to me, paused briefly to kindly 

chef of his growing restaurant chain. Troy helped in the development interject a bit of advice: “live today, do not worry about tomorrow.” 

and opening of five restaurants for Choy’s Lets Eat Hawaii. While with At that very moment, | had a glimpse into the alluring soul of 

Choy, he traveled and cooked side-by-side with some of the world’s French Polynesia, that which captivated Gaugin and Leeteg. Of 

most acclaimed chefs including Emeril Lagasse, Mario Batali, Iron Chef course, with Gauguin and Leeteg, it was also about the vahines. 


Sims 
‘Mai-Kai staff grap photo taken on February 5, 2001; Toti is standing in the front row on the 
right; the Mai-Kat has always treated their staff like extended family and the tradition contin 
ues underhe management of Dave Levy (front, second from left) and Kern MatteP(tront left) 
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Siouxzan with an “X” 


by Ray Boylan 
Photos Courtesy of Siouxzan Perry 


Siouxzan Perry, grew up in the early 1950s in 
Manhattan Beach, California. Her environ- 
ment was just as suited to Waikiki or any 
North Shore beach on Oahu. Her father had a 
true fondness for the Polynesian culture. The 
duplex her family lived in on the Strand along 
Manhattan Beach was decorated with grass 
mats and authentic rattan furniture. 


From an early age she thought that was how 
everyone's house was furnished. Her fondest 
memories of that house are derived from the 


fact that her bedroom, at the back of the 
building, looked out onto the sand and the 
Pacific Ocean. 


Siouxzan’s father, Air Force veteran Bob Perry, 
was an actor and a singer. He brought a con- 
siderable pedigree to his craft. His cousin was 
the comedic icon Harold Peary, whose career 
as an actor started as a recurring character on 
the radio classic Fibber Mcgee and Molly. 
Later, he was given his own show, which was 
the first spinoff. So popular was his character, 
Throckmorton Gildersleeve, that his show at- 
tracted the likes of Lucille Ball and Victor Ma- 
ture, along with other “A-Listers", as guest 
stars. In addition to his radio sitcom came 
roles in a series of what used to lovingly be 
called “screwball comedies”. Later Peary be- 
came one of the pioneers of early television 
appearing in a comedy series, like his radio 
show, called The Great Gildersleeve portray- 
ing his adorable befuddled character. Sioux- 
zan always called him “Uncle Hal”. 


Siouxzan’s father, Bob acted in countless 
Westerns, alongside the likes of Roy Rogers, 
Lash LaRue, Andy Devine and Gene Autry. His 
love of music served him well, when he be- 
came a member of the Sons of the Pioneers 
who performed in venues with cowboy leg- 
ends throughout the country. He met Sioux- 
zan’s mom Elyse, when she was managing 
the Doll House restaurant in Palm Springs. He 
was a southern Californian actor and her 
mom, who left home for San Francisco at age 
seventeen to model, is described by Siouxzan 
as a “Colorado hillbilly”. Elyse informed Bob 
early on that she would never date an actor. 
That was the incentive that brought about a 
major change in his life. Ultimately, Bob be- 
came a Sergeant with the Manhattan Beach 
Police department. He was an integral part of 
a very community oriented department. His 
love of music never waned and he continued 
to develop his performing skills. 
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His love of the Polynesian culture combined 
with his musical talents was to provide him 
with the opportunity to perform with groups 
throughout Southern California. He not only 
upheld the trappings of Polynesia on stage, it 
permeated his personal life. If you visited Of- 
ficer Perry at home, you found him relaxing in 
his island decorated dwelling, wearing a Ha- 
waiian shirt, beach pants and strumming a 
ukulele. The possibility also existed that he 
might be relaxing and listening to any of the 
Hawaiian records in his vast collection. 


He formed and performed as part of The Poly- 
nesians appearing with artists like Ernie 


Menehune and Joe Keawe.They performed in 
restaurants, including Joe Keawe’s iconic Ha- 
waiin restaurant, clubs and events throughout 
the beach cities, along with appearances in 
films like “Blue Hawaii” and “Gidget Goes Ha- 


Bob Perry playing guitar behind Ernie Menehune 


waiian”. Expanding his horizons from that 
group, he was one of the founders and char- 
ter member of the Polynesian Society. The 
group was dedicated to promoting the culture 
and lifestyle of the South Pacific. The group 
grew and young Siouxzan attended all her 
dad's performances. 


Siouxzan developed her skills in the world of 
fine art. The unique spelling of her first name 
became the distinctive signature on her cre- 
ations. 


Upon meeting her, three things are quite evi- 
dent about Siouxzan Perry: her love of life, her 
creativity and her great affinity for people. Af- 
ter leaving school, Siouxzan moved to the ad- 
jacent cities of Santa Monica and then Long 
Beach. Eventually, she settled in Topanga Can- 
yon, where her natural entrepreneurial skills 
brought about some monumental changes in 
her life. Siouxzan went to work for a pet 
grooming company, eventually putting to- 
gether her own business plan and starting her 
own company. Her list of customers read like 
a Hollywood who's who. They were rightfully 
impressed with her professional and personal 
skills. Then, a fundamental change in technol- 
ogy opened another opportunity, which she 
was ready and able to use. A friend of hers 
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worked for Apple, they combined their techni- 
cal prowess with Siouxzan’s graphic arts skills 
to establish themselves in website develop- 
ment. Many of the same people she already 
had as clients were impressed with her mar- 
keting skills and gave her considerable lati- 
tude, in bill boarding their talents and manag- 
ing much of their careers. She designed, built 
and maintained Pat Benatar’s first website! 


She established online presences for perform- 
ers across all genres of show business. Among 
her closest friends and associates, throughout 
her professional career were the likes of: 
James Garner, Carmen McCrae, Dick Van 
Dyke, John Candy, Pat Benatar and cult classic 
motion picture personalities, director Russ 
Meyer, performers Kitten Natividad and Tura 
Satana and in 2007 she produced the cult 
classic Beyond the Valley of the Dolls. 


Siouxzan is currently in production on a docu- 
mentary on the life of cult icon Tura Satana, 
which will be released in 2015. Based in Palm 
Springs, under the banner of her company, 
Girlwerks Media she continues through: web 
development, social media, marketing plans, 
graphic designs and photography to promote 
and support a wide variety of personal and 
corporate clients. 


Thani and Elyse Perry 


Bob and Elyse Perry at Polynesian Society luau 


King Kamehameha and Bob Perry 


Siouxzan is married to the love of her life Helen MacFarlane, a gifted 
artist from New Zealand. Helen, Siouxzan and their four adopted dogs 
share their mid-century Palm Springs home, which is by the way, fur- 
nished with the original rattan furniture she grew up with. 


Ever faithful to her roots in the Tiki culture, Siouxzan is always at the 
forefront supporting artists, musicians, venues and events in the world 
of Tiki. One interesting story she has shared was that when she finally 
made it to the islands, she had a real sense that her father’s life was an 
embodiment of Hawaii, even though he never got to visit there himself. 


T-shirt company: ohanatees.com 
Site about Siouxzan’s Tiki childhood: growinguptiki.com 


Design company: girlwerks.com ( 


GRAPHIC DESIGN SINCE 1996 
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ollector’s Cc 
The Mai Kai 


By Scott Schell 
Images provided from the collection of Scott Schell 


This month's focus is on the Mai Kai Restaurant, located in Fort Lauderdale, Florida. The Mai Kai was founded by Bob and Jack Thorton in 1956 and still 
thrives today as one of the most famous and longest running Tiki restaurants ever. The Mai Kai produced a variety of collectible postcards, matchbooks, 


menus and calendars over that time, depicting such classic scenes as the Mystery Drink presentation, the Surfboard Bar, the Molokai Lounge, the flam- 
ing Coffee Grog and the sarong-clad Mai Kai Girls, to name just a few. 


The first Tiki postcard | ever purchased was the iconic Mystery Drink girl from the Mai Kai. As | began collecting Tiki ephemera | was quickly introduced 
to Tim “Swanky” Glazner, the oracle of Mai Kai knowledge. Swanky educated me on the history of the Mai Kai and inspired my quest for Mai Kai swag. 
Over the years | have been fortunate enough to find a wide variety of items from the Mai Kai, the result of which are shown on the following pages. | 


Enjoy the trip down Mai Kai memory lane! 
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Collector’s Corner ... « 


Collector’s Corner ... ‘continued 
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Mai-Kai Magicians. 
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Let’s Create Tiki = 


Tiki Ornaments 


by Eric October 
Photos by Eric October 


Here’s the tools and supplies you'll need: 
Scissors, Craft Knife, Paper Clips, Straight Pins, 
Ruler, Pencil, Glue, Cylindrical Objects of vary- 
ing sizes to trace circles 


Optional tools and supplies: Paint and 
Brushes, Thin Wire, Small Decorative Bits 


The first step is to locate several cylindrical ob- 
jects that you can use to trace out the circles 
that will form the base and the roof of your hut, 
such as drinking glasses, tin cans or glass jars. 
(You can also use a circle template, if you have 
one handy) The base | chose to create is about 
3" in diameter. 


The base can be cut from either cardboard or 
foamboard. 


After tracing (Photo 1) and cutting out the circle 
(Photo 2) , take a piece of corrugated board and 
wrap it around the disc of board. Mark where 
the end overlaps with a pencil (Photo 3). 


Unroll the corrugated board and with a ruler 
draw a line across it where you made the mark 
(Photo 4). You'll need a little overlap to attach 
the two ends, so draw another line about half 
an inch outside that line (Photo 5). 


You now need to define the height of your hut. 
The huts | created are 3”, plus an inch to use 
to attach the roof, so | cut 4” strips of corru- 
gated board (Photo 6). (I made three huts, so | 
marked out three four-inch strips. 


Find the center of the strip and make a mark. 
You can easily do this by lightly folding the 
board in half, taking care not to crease it, and 
then making the mark. 


Place the ruler over the mark and measure out 
an inch, with the mark centered... You'll be 
making marks half an inch on either side of the 
center mark. This is the first of three tabs that 
will attach the roof to the hut. Measure out two 
inches on either side of the center tab, and then 
mark off an inch tab on both sides (Photo 7). 
[editor's note [strip is approx. 10” long, keep 
centered and adjust equal distances if needed]] 


Below the center tab, mark out a doorway. | 
chose to make the door an inch wide and two 
inches high. Take care not to make the door too 
tall or the wall at that section may become too 
flimsy (Photo 8). 


With a craft knife cut down the corrugated board 
to the 3” line around the three tabs, and cut out 
the door. See (Photo 9) for completed cuts. 
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This holiday season you might find yourself with a lack of Tiki-type decorations to 
dress up your domicile, but with some everyday items, you can easily create some 


mini-Tiki huts that can be used for a variety of purposes. I'll show you the basic 
steps to create a Tiki hut, and then you can let your imagination take it from there. 


Run a thin line of glue along the bottom of the 
corrugated board and inside the line on the 
side that demarcates the overlap flap (Photo 9). 
Carefully roll the board around the base until 
the side flap overlaps the other side. Place a 
paperclip over the overlap and a straight pin in 
the bottom corners of the door to hold in place 
until the glue dries. Bend the tabs in toward the 
center of the hut so they crease along the top of 
the wall (Photo 10). 


Next, trace out the circles for the roof on brown 
art paper or cardstock (Photo 11). Thinner 
Paper is not recommended, as it may buckle 
where the glue is applied. The bottom section 
should be large enough to give you about a 
quarter inch overlap over the sides of the hut. 
You can stop at this one, but creating more lay- 
ers will give a better effect of a thatched roof. 
You should try to make the layers diminish in 
size by equal increments, but that is not abso- 
lutely necessary. Two more layers fit nicely on a 
hut of this size. 


Take the completed circles and make a cut half 
way toward the center of each with a pair of 
scissors (Photo 12). Bring the edges of the cut 
together so that one side overlaps the other 
(Photo 13). The paper will start to form a cone. 
When the overlap is about a quarter of an inch 
at the bottom, make a cut (Photo 14). This is the 
first cut of the fringed edge you will be creat- 
ing. Release the overlap and start making cuts 
around the edge of the circle, about an eighth 
of an inch apart and about a quarter inch deep 
(Photo 15). 


Between the first fringe cut and the long cut ap- 
ply glue and overlap and affix the opposite side 
of the cut (Photo 16). This will make the circle 
create a cone again. Use a paperclip to hold the 
overlap together until the glue dries (Photo 17). 


When the glue has dried on all the pieces, re- 
move the paperclips and pins. 


Apply glue to the tabs on the hut (Photo 18) 
and position the bottom layer of the roof on 
top, pressing down gently until contact is made. 
By sticking a finger up through the doorway, 
you can press the tabs into the roof. If the roof 
comes away from the tabs, you can place a light 
weight on top to press them together until the 
glue takes hold. Apply glue to the undersides of 
the upper roof layers and press into place. After 
the glue dries, manipulate the fringe on the roof 
so bits are unevenly going up and down (Photo 
19). 


You can use your huts as a Tiki village under 
your Christmas tree, or as ornaments on your 
tree. To make them hangable ornaments, cut 


two small holes on either side of the center 
point of the roof (Photo 20). Cut a thin piece 
of wire and fold into a U shape (Photo 21). 
While holding the hut upside down, insert wire 
through the doorway and maneuver into place 
so both ends of the wire goes through the two 
holes. Adjust the wire so one end is longer than 
the other. Twist the short end around the long 
end to secure and curve the long end into a 
hook. (Photo 22) 


At this point, you have the basic hut. From here 
you can finish your hut in a variety of ways, de- 
pending on the look you want. You can keep 
the natural look of the materials for a very crafty 
look, or you can paint the hut to look like bam- 
boo. If you choose to paint, use yellow ocher on 
the corrugated board. With a dark brown, paint 
the inner ridges of the board (Photo 23). Create 
bamboo segments by painting lines across the 
ridges. Stagger the lines on every other ridge for 
a more authentic bamboo look. You can also 
add some white highlights down the center of 
the ridges. Dry brush dark brown on the roof. 


You can also add some other Tiki elements and 
embellishments. Small Tiki pendants can be 
added to the outside (Photo 28), or you can 
make some Tikis out of art paper. Start with a 
long, thin triangular piece, about two inches 
long (Photo 24). Fold into four half inch sec- 
tions, starting the first fold in the middle. With 
the paper folded in half, draw a Tangaroa Tiki 
face (Photo 25). With the paper folded in half, 
you are cutting both sides simultaneously and 
symmetrically (Photo 26). When cutting, take 
care not to cut too far or the paper may not be 
sturdy enough to hold the details together. 


You can also make little Tiki torches from cock- 
tail toothpicks with yellow cellophane fringe. 
Cut small triangles from brown art paper and 
glue together just below the bottom of the 
fringe. Poke the pointy end of the toothpick into 
the base of the hut, and secure with a strip if 
paper glued half way up the pick. See detail in 
(Photo 28). 


Another way to decorate the hut is to place an 
image inside the doorway. Before you glue the 
roof onto the hut, glue an appropriately sized 
image to the inside door frame. Or, alternately, 
you can cut a slit in the bottom of the base just 
inside the doorway and slip the paper image 
up behind the door (Photo 27). This second 
method can be done after everything else, and 
will allow you to access the inside of the hut to 
more easily complete assembly. 


departure point... the only limitation is (\s 
your imagination! Happy Tiki holidays! us 


Use these suggestions (Photo 28) as a ( 


Building Your Own Volcano 


By Alan Galbraith 
Photos Courtesy of Alan Galbraith 


[PROCEED WITH CAUTION AT YOUR OWN RISK.] 

My very own Backyard Volcano. It was a dream that had been simmering 
in the back of my mind for some time. While some folks have collections 
of carved Tikis, lush tropical gardens or elaborate hut/bar structures, | 
envisioned a volcano to complete my backyard tropical paradise. Fire, 
smoke, rumbling noises, mysterious rights involving plenty of tropical 
libations to appease the gods that reside within... you know, the works. 
With high hopes (and an even higher blood alcohol content,) | embarked 
to construct the backyard volcano of my dreams. And when the project 
was done, | had gathered some points of wisdom that can only come 
from having an active, ersatz vent into the world of magma and fire: 


* Building a volcano in your backyard three days before your wedding is 
scheduled to take place there is not a good idea. 

+ If you install an active fire feature in your backyard volcano, be sure 
that your house sitter knows how to turn it off. 

+ If you opt for a non-flammable theatrical smoke feature, be sure your 
neighbors know you have a volcano in your backyard. 


The reasoning behind these gems will become clear as you read on, but 
take each to heart, as the knowledge was hard earned and the mistakes 
that lead to the revelations are best not repeated. With this in mind, let's 
get down to it: how does one build a volcano in a suburban backyard? 


CONSTRUCTION 


Every mountain has to have a good foundation. | started with a wooden 
buck, three sheets of 34 inch plywood, and lots of angle brackets and 
wood screws. | cut a ring approximately 8-feet in diameter out of the 
plywood sheets to serve as the base for the structure. Taking into con- 
sideration the size of the opening at the top and the slope | desired for 
the mountainsides, | cut a smaller ring for the mouth and calculated the 
length of the mountainside supports. Here is where things got “artsy.” 
I cut the mountainside supports using a scrolling jig saw in order to 
give them an undulating outside contour to make it look, you know, 
“vyolcano-y.” | really had no idea how this would turn out at the time, but 
was pleasantly surprised with the results. Having all the of the wooden 
structural components ready, I set about screwing them all together with 
angle brackets and wood screws. Once it was secured together as a 
structure | applied several very liberal coats of water seal to help protect 
the raw wood from the elements. 


Now it was time to give the volcano its surface. The basis of this consist- 
ed of stapling chicken wire to the wooden mountainside supports while 
bending the wire to match the “volcano-y” contours previously cut with 
the jig saw. This took some artistic flair in basic wire sculpting, so | took 
my time and made sure the shape was to my liking, since in just a couple 
of steps, it would be set in faux stone. Some extra time was also needed 
for the complex curves that formed the mouth of the volcano, as many 
pieces were required to form the opening. | then cut strips of burlap to 
cover the chicken wire and give support to the next step, which required 
using a thin polyester reinforcing roofing fabric. Once the burlap was 
stapled and wire tied down to the wood and chicken wire, the shape of 
the volcano was really starting to show. This is also when | did my final 
adjustments to the shape of the underlying chicken wire to make it look 
just right. Since | had opted to use an active fire feature, | placed sev- 
eral layers of very high-temperature-resistant automotive header wrap 
around the inside of the mouth of the volcano. This provided more than 
a little protection to the under laying flammable structure. 


The next layer to go on was polyester reinforcing roofing fabric. This got 
stapled and wire tied to the burlap and the structure. Once coated with 
an elastomeric roofing base coat, it formed a hard shell to support the 
outer layer of concrete and weather sealed the underlying structure. This 
base coat was left to dry overnight. 


APPEARANCE 


With the basic construction finished, it was deemed best to proceed after 
a tropical adult beverage or two, in order to achieve the right mindset for 
the artistic task ahead. The final coating used polymer cement designed 
for stamped and textured finishes. This cement has no aggregate (mean- 
ing no gravel), has the consistency of cake frosting and contains polymer 
glue that makes it stick to just about anything you apply it to. This coat of 
concrete gave the volcano its final texture, so with the help of a couple of 
friends, we summoned our inner Volcano Designer talents and created 
valleys, channels and rivers of “lava” on the sides of the volcano using 
trowels, sticks and our hands. Once this final coat was dry, we applied 
a variety of stains and dyes to the concrete. Reds, blacks and browns 
mottled together to give a rich, deep volcanic color scheme. The whole 
volcano was then given a coating of water based epoxy sealer to weather 
proof the colors for years to come. 


With the construction and artistic phases completed over the course of 
several days we were about half a day ahead of our deadline for com- 
pletion. Which brings me to the first point of hard earned knowledge 
from this project. We started construction just days before my wedding, 
which was to take place in the same backyard in which the volcano was 


to reside. As anyone that has planned their own nuptials will know, it 
takes lots of time and effort to bring the event to a successful culmina- 
tion. Building the volcano diverted quite a bit of my time and energy 
away from the wedding preparations, causing my otherwise very laid 
back fiancé to proclaim, “I'm beginning to resent the f-ing volcano.” Not 
wanting to start my married life under a cloud of resented volcanic ash, 
construction was fast tracked to its final phase. 


THEATRICS 


No volcano is complete without some sort of show. For my version, | 
opted to use the guts out of a natural gas fire pit. A BBQ grate with 
decorative lava rocks and red and yellow fire glass sat on top of the fire 
pit and helped to diffuse the flames and gave a very realistic lava glow 
in the mouth of the volcano. My backyard had previously been plumbed 
with natural gas and electrical lines (don’t ask...) so it was an easy, and, 
luckily for the sake of my marriage, quick procedure to place the fire 
pit in the mouth of my newly named Mt. Ubangee and connect up the 
lines. A mere three hours before guests started arriving, my creation was 
spewing forth fire for the delight of all the wedding guests, and both my 
marriage and my backyard volcano show were successfully launched! 


KNOWLEDGE 


Despite the volcano’s somewhat rocky reception during its creation, my 
wife and | enjoyed many nights of married bliss in our tropically themed 
backyard over the years with Mt. Ubangee as the centerpiece. However, 


as with most things, | could not leave well enough alone and soon add- 
ed a remote control switch to the volcano controls so | could make the 
volcano “erupt” on demand. This very cool feature lead to the second 
gem of hard earned knowledge that can only come from having a fire 
breathing volcano in your backyard. While away on vacation | received 
a fairly panicked voicemail from my house sitter letting me know that 
the volcano had “erupted,” was currently spewing fire, and she had no 
idea of how to turn it off. While the volcano wasn’t in danger of self- 
immolation or starting the newest California forest fire, the 3-foot flames 
are something best not left unattended and can be quite startling when 
they come on seemingly at random. After some hurried instructions as to 
the location of the gas valve, it was determined that a neighbor's newly 
installed garage door opener operated on the same frequency as my 
“eruption remote”. Combine this with my having left the fire pit plugged 
in to electrical power and the gas line turned on, as my neighbor left for 
work, Mt. Ubangee erupted in all its glory. Once home from vacation, the 
remote was promptly removed from the controls and a new set of volca- 
no-specific emergency instructions were drafted for family members and 
house sitters. Peace and tranquility was restored to our tropical paradise. 


Again not content with the status quo, we added another atom to our 
nuclear family and came to the conclusion that the fire feature of Mt. 
Ubangee presented an irresistible draw to our toddling daughter. So | 
removed the fire pit feature and replaced it with a professional quality 
theatrical smoke machine and color changing LED spotlight. The effect 
was even more spectacular than the fire pit and was (seemingly) less 
likely to attract the attention of the local fire department, given that there 
was no longer any ac- 
tual fire involved. The 
smoke machine worked 
on a timer and emit- 
ted puffs of non-toxic, 
non-flammable smoke 
every few minutes. The 
LED spotlight placed at 
the center of the vol- 
cano opening shined its 
programmable colored 
beam up through the 
billowing smoke, mak- 
ing the volcano look 
alive from within. | even 
made a sound effects CD 
that plays a loop of rum- 
bling and cracking noises 
from a cheap boom box 
housed in the volcano. 


One particular evening, 
I was taking great plea- 


sure relaxing in the backyard, sipping a deliciously spirited spirit, while 
my volcano puffed, rumbled and crackled away in the corner of the 
yard. The LED spotlight had been programmed to shine brilliant red up 
through the nearly vertical 40-foot column of smoke that hung nearly 
motionless in the still evening air. All was serene until the exotica music 
playing on the stereo was drowned out by the approaching sirens from 
several large fire engines. Curious as to who in the neighborhood might 
be having an emergency, | looked over the side yard fence to find a 
gaggle of firemen very excitedly looking back at me, axes at the ready 
and pointing a temperature sensing gun at Mt. Ubangee. 


It seems as though when viewed from a distance, the column of smoke, 
lit bright red from within, combined with odd crackling and rumbling 
Noises, pretty much looks and sounds like a house on fire. A concerned 
neighbor called the local fire dept. and they promptly responded to the 
scene of my seemingly smoldering volcano. After some hurried and awk- 
ward explanations as to why one would have an active, yet non-flam- 
mable, volcano in one’s backyard, the firemen departed after politely 
refusing a tropical cocktail that | offered as amends for their inconve- 
nience. This left me to consider a solution presented by the latest gem 
of knowledge that only comes from owning a volcano in your backyard: 
neighborly notification. The solution came easily; everyone within sight 
of my backyard is now invited to an annual volcano lighting party at the 
start of each summer. We've even extended invitations to our local fire- 
men, which, disappointingly, have yet to accept. The tropical libations 
flow freely and we've even concocted a ceremony that requires chanting 
and dancing to bring the slumbering volcano to life. 


Mt. Ubangee is now in its 
7th summer in my back- 
yard. The basic construc- 
tion has stood the test 
of the elements and the 
resulting patina makes 
it look as if the volcano 
rose from the flower- 
beds naturally. If you as- 
pire to build your own 
faux volcano, please feel 
free to use my construc- 
tion techniques or invent 
your own, but please, 
please keep the gems 
of wisdom in mind. Your 
spouse, family, 
neighbors and 

local fire de- N 
partment — will 5 
thank you for it. ie 


Celebrating The Holidays In New York 


By Amy Boylan 
Photos Courtesy of the Brennan Family 


14th Ave. kids from my block circa 1967 


Somewhere around 1962 | realized there was 
a holiday we didn’t celebrate —- Christmas. 
What a wonderful time of the year, the lights, 
the decorations, snow, it made the winters in 
New York so much happier. Everything winter 
was somehow tied to Christmas, snowmen, 
icicles, gingerbread and lights. That time of 
year from October to December 25th was 
magical. 


Being raised Jewish | was pretty sure it wasn’t 
fair that we couldn't have this amazing holi- 
day, where everyone was happier, people 
would smile more, sing songs and the whole 
world seemed nicer. Ironically, all the Christ- 
mas songs from those years were written by 
Jews. Songs like: “Chestnuts Roasting on an 
Open Fire,” Mel Torme, Jewish. “I'll Be Home 
for Christmas,” Irving Berlin, Jewish. “Have 
Yourself a Merry Little Christmas,” “Santa 
Claus is Coming to Town,” “Let it Snow,” 
“Jingle Bell Rock,” “Rudolf the Red Nose Rein- 
deer” and on and on, all written by Jews. Even 
“Little Drummer Boy”... sigh. 


But yet we could not celebrate this amazing 


@ Leff to right: Michael Brennan, Molly Donteavy and Maureen Brennan 
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holiday. Back then it was not acceptable to 
put up a “Hanukkah Bush” or anything related 
to Christmas if you were Jewish. | understood 
there was a religious aspect that wasn’t our 
belief, but the rest | wanted! 


In my neighborhood we were all friends, the 
parents too. We were straight out of a Neil 
Simon movie. Many a time we celebrated big 
Holidays like July 4th, or New Year together. 
But during the Christmas season that all 
changed, it was about family; it was a special 
time of year regardless of your faith. 


Our neighbors all decorated. My mom, do- 
ing her best to make up for this, made Hal- 
loween a big holiday and so too Hanukkah. 
We started the season off getting Halloween 
Costumes and having Halloween parties at 
our house. Then Hanukkah came, we always 
hoped it would come close to Christmas so 
we would get our gifts when all our friends 
did so we could celebrate together. Hanukkah 
is eight days long, so the chances were good, 
we would overlap. Tradition holds that you re- 
ceive seven small gifts and a larger one on the 
eighth day. Again, my Mom would make this 
as special as possible. We would wait till my 
dad came home, sing the songs of Hanukkah 
and run-through the house looking for gifts 
that my mom would hide. Not one, but some- 
times 4 or 5 a night. Oh we made out well! 
My mom saw to that. She wanted us to have 
as much holiday as we could without a tree 
or Christmas lights of our own. We had other 
holiday routines as well. They started off early 
December when the days were short and the 
weather colder - perfect for the Christmas cel- 
ebrations. First shopping in our town where 
all the department stores were decorated 
with animated window displays and lights 
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where we shopped for gifts for our friends 
and neighbors. Then a trip to New York City by 
train for more amazing window displays and 
the holiday show at Radio City Music Hall. We 
were on a holiday adventure! One of our earli- 
est traditions to do during the season was to 
bundle up, warm up the car, put hot cocoa in 
the thermos and drive through the neighbor- 
hoods looking at all the great Christmas deco- 
rations. My parents understood the power of 
Christmas for kids and they did their very best 
to give us all the experiences and memories 
of both holidays. 


In my teens, | used to help the neighbors 
hang their lights on their houses. It seemed 
| would try to get as close as | could to this 
wonderful holiday. Sometimes | would do 
lights, sometimes the trees, and if | was lucky, 
both. | learned big ornaments go on the bot- 
tom, smaller toward the top, and all lights 
need to be plugged in before you use them. 
There were a lot of rules to decorating for 
Christmas. 


Years later when | married, Christmas would 
finally be mine, | would have the biggest tree 
and all the lights, snow village, trains and | 
would make the big dinner. | lit the menorah 
as well and we were a two holiday family. | 
realized with all the lights and decorations, it 
was still all about family regardless of what 
holiday you celebrated. It's remembering all 
those great memories growing up and the 
holiday adventures we shared. Even though | 
never celebrated the Christmas holiday before 
the age of 23, my best Christmas memories 
were given to me by my Jewish parents trying 
to always make sure we did things together, 
celebrating the holiday season in our own 
magical way. 


Prologue: | want to personally thank the Bren- 
nan family for being my second family grow- 
ing up. Some years Mr. and Mrs. Brennan let 
me help them decorate the house for 
Christmas making me part of their #)) 
Holiday traditions. For this | will always (\-s 
be grateful. S 


The 2 


Brennan Family in front of the Christmas tree 
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Holiday Cocktails 2 


Recipes by Marie King 
Photos by Jonpaul Balak 


Marie King is the executive bar manager and mixologist at the two Southern 
California Tonga Hut locations—Los Angeles’ oldest Tiki bar still in operation 
in North Hollywood and the newest location in the heart of downtown Palm 
Springs. Her creations have been featured in The LA Times, Destination Cock- 
tails, Hemispheres, Tiki Magazine, L.A. Eater, on the NBC TV series 1st Look, 
at the Nightclub & Bar Convention & Trade Show, and in The District. In 2014 
Marie earned the distinction of becoming a RumxXP Judge at Miami's Rum 
Renaissance Festival and was a finalist in the nationwide “Iron Tikitender” 
competition, held in Portland, OR. When not inventing new libations, she can 
be found hunting for vintage and Tiki treasure at swap meets, thrift stores 
and estate sales and flexing her green thumbs. 


MARIE'S HOT BUTTERED RUM 
(inspired by Don's Spices #2) 


1 stick salted butter-softened 


1/4 cup light brown sugar 


1/2 tbsp EACH ground nutmeg 
ground ginger 
ground cinnamon 
ground allspice 


1 oz Pimento Dram 


1/2 oz vanilla syrup 


1/2 0z cinnamon syrup 


Mix until well blended 


Add hot water to your favorite heat resistant cup with 
1 heaping barspoon of butter-batter and 1 1/2 to 2 oz 
of your favorite rum. 


We usually use Coruba Dark, but you can use half va- 
nilla rum and half dark rum if you prefer your drinks 
sweeter. Or, all vanilla rum if that’s your style. 


Personally, | prefer a richer rum like Angostura 5 year or 
Lost Spirits Naval Rum. 


Top with whipped cream and enjoy! 


THE ST. NICK 


2 oz Bols Genevere 


3/4 oz Punt e Mes Italian Vermouth 

1 oz cranberry shrub (recipe to follow) 

Add the above ingredients into a cocktail shaker filled with cubed ice and shake well. 
Strain into a chilled, footed cocktail glass and garnish with orange peel. 


Genevere is a malty Dutch gin, while Punt e Mes has similar characteristics to Cam- 
pari, making this a Negroni like cocktail with the added tartness of cranberries. 


To make the cranberry shrub, add the following to a saucepan 
1 12 oz bag fresh cranberries 

1 cup white sugar 

1 cup apple cider vinegar 

2 cups water 


Zest of one orange-grated or pealed-avoiding as much pith as pos- 
sible 


12 whole cloves 


Bring to a boil, then reduce heat and let mixture simmer until cranberries burst. 


Remove from heat and let cool. 


Strain contents through a fine mesh sieve, pressing on the solids with a wooden 
spoon to extract as much juice as possible. Strain again through cheesecloth if neces- 


TONGAN LATTE sary to remove all solids. 


(featuring Selvarey Cacao Rum) Store shrub in a glass container, refrigerated, for up to three months. 


2 oz Selvarey Cacao Rum 
1 oz Averna Amaro 

1 drop Bitter Truth Chocolate (Xocolatl) Mole bitters 
3 oz cold brew coffee (recipe to follow) 

1 oz half & half 


Selvarey Cacao is the realiza- 
tion of a lifetime of rum making 
by the world’s foremost Maestro 
Ronero. Many flavored spirits con- 
sist of artificial syrup that masks 
poor quality neutral alcohol. Yet 
with Selvarey Cacao, Don Pancho 
hand selects a fantastic five-year- 
old rum whose inherent flavor is 
brought out by the infusion of the 
finest locally sourced chocolate. 
Selvarey Cacao has already won 
extensive awards and priase from 
the critics including an astounding 
95 rating from Tasting Panel Maga- 
zine, a gold medal at the Miami 
Rum Fest and a Chairman's Trophy 
at the Ultimate Spirits Challenge in 


Add the above ingredients to a cocktail shaker filled with cubed ice and shake well. 


Strain into a wide-mouthed cocktail glass with one large ice cube or 3-4 smaller 
ice cubes. 


Sprinkle ground cinnamon and/or nutmeg on top (I like to use a blend of both). 
To make cold brew coffee, you'll need a large glass pitcher or jar and 12-24 hours. 


Coarsely grind 1 1/2 cups of you favorite coffee beans and add to 3 cups of cold 
water in pitcher or jar. Stir to combine and cover. 


Let sit at room temperature for at least 12 hours or up to one day. 


Line a fine mesh strainer with a standard coffee filter and fit over a large glass J New York. This extraordinary rum 
or metal bowl. Working in small batches, strain the brewed coffee, discard the is the most elegant, delicious, fla- 
grounds, and refrigerate. vored spirit around. 
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Recipes by The Zen Tiki Lounge (zentikilounge.com) 
Photos Courtesy of The Zen Tiki Lounge 


Just like baking and cooking, mixology is most often based on ratios 
and scientific formulas. Luckily when making cocktails you don’t have to 
worry about humidity or air pressure like when baking a soufflé. Follow- 
ing the often used 3:2:1 ratio you can make a drink that tastes like you 
know what you are doing. A few details to make note of: 


1. Use a spirit (Rum, Vodka, Whiskey, Bourbon) that is 40% ABV (alcohol 
by volume) or 80 proof. Making your own infusions is the best way to 
go. Infusing vanilla, cinnamon, toasted almonds, mint, or orange zest in 
a spirit for 3-10 days is easy. Taste the infusion every other day or so and 
remove spices when you get the flavor you like, strain with a coffee filter 
or cheesecloth. You can also use a nice bourbon, whiskey or rum that 
already has a great flavor profile if you don't want to infuse. 


2. Use a liquor that is 20% ABV or 40 proof. Kahlua, peppermint 
schnapps, chocolate or coffee liquor and many others work well. 


3. Use a mixer that adds creaminess or a velvety mouth feel. Cream, 
coconut milk, pasteurized egg whites and egg nog are all good options. 
*You should only substitute this ingredient for citrus (lime, lemon, or- 
ange) if you are using liquors that do not contain cream or dairy. 


1% oz Spirit or Infused Spirit 
1 oz flavored Liqour 


1/2 oz cream, egg white or coconut milk etc. 


Shake well with ice and strain into a chilled cocktail or cordial glass. 
Optional: top with fresh spices like cinnamon, nutmeg, cocoa, or vanilla 
powder. Bitters also add a nice touch to many variations of this recipe. 
For a non creamy version of these recipes: replace the .5 ounce cream/egg 
white etc. with a splash of Cranberry, Apple Juice or White Grape Juice. 
Shake well with ice and pour into chilled glass. 


When you make this punch correctly it will be a slightly yellow brown 
color, hence “Dirty Christmas Punch” The cinnamon and peppermint 
bring out hints of the holiday season without being overbearing. This 
is also a great drink to put in a crock pot on low and serve warm with 
whip cream. Your friends and family will appreciate the effort you take 
to make large quantities of this tasty group libation. Offering some lime 
wedges and cinnamon sticks for garnish class it up a bit. 
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Holiday Cocktails eee (continued) ) 
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PUNCHBOWL FOR 8 


(multiply recipe for a larger gathering) 

2 cups Pineapple Juice 

2 cups fresh squeezed Orange Juice 
1 cup fresh squeezed lime juice 


2 cups strongly brewed Peppermint Tea 
(fresh tea, not from last year) 


1 cup 5yr aged Dark Rum (El Dorado works very well) 
1 cups Jamaican Rum (like Appleton) 


1 cup Sunshines Very Spicy Rum (See issue #2 of TM&M) 
(Seven Tiki or Sailor Jerry work well with this recipe if 
you don’t have time to infuse our house spiced rum) 


1/3 cup Cinnamon Syrup 
(Simple Syrup simmered with cinnamon sticks) 


Combine chilled juices and all other ingredients in a punchbowl or pitch- 
er so you're guests can help themselves. Use the cinnamon syrup to bal- 
ance your punch. Start with less and add more till it is the right balance 
of sweet/tart for your liking. Use the largest ice cubes you can to prevent 
too much dilution. Always offer your guests a 6-80z cup for punches. This 
prevents your friends from getting tipsy too fast. 
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Recipes by Velveteen Lounge Kitsch-en (velveteenloungekitsch-en.com) 


Photo Courtesy of Velveteen Lounge Kitsch-en 


Recipes By Forrest CoKely 
Photo by Tom D. Kline 


Forrest Cokely is a Charter Member of both the Ministry of Rum Con- 
noisseurs Cabinet, in good standing and Rum XP (Expert Panel), where 
he has judged many international rum competitions. A founding 
(board) member and Key-holder for the Orange County Bartenders 
Cabinet (OCBC). Bar Smarts Certified and a Society of Wine Educators, 
Certified Spirits Specialist (C.S.S.) He is also a member of the Compag- 
nie des Mousquetaires d’Armagnac. Forrest has been featured in sev- 
eral articles calling for his spirits savvy, sharpened while judging spirit 
and mixology competitions. Creating tastings, workshops, Branded 
and specialty cocktails for a variety of clients, drink and pairing menus 
for restaurants has afforded Forrest the opportunity to stretch beyond 
what can be found in his over 130 cocktail book collection. 


Forrest takes part in multiple forum sites surrounding all aspects of his 
passion for spirits. His blog can be found here: adrinkwithforrest. 
blogspot.com 


SANTA’S GROG 


1 oz dark rum 

1/2 oz amber rum 
1/2 0z pimento dram 
1/2 oz falernum 


1/2 oz fresh lime juice 


Shake with ice and pour into a Tiki mug! 


TROPICAL RUM BALLS 
2%2 cups crushed vanilla wafers 
134 cups confectioners’ sugar 
2/3 cup shredded coconut 

1 tsp ground ginger 

1 tsp pure lemon extract 


1/2 cup spiced rum 


1/2 0z orange juice 
One dash of aromatic bitters 


Combine all ingredients and roll into balls 
and roll balls in more confectioner's sugar. 
Store in an airtight container, with waxed pa- 
per between layers, in refrigerator, or freeze 
for long-term storage. They make great gifts 
for your favorite Tikiphiles, too! 


COCONUT NOG 

4 oz of Coconut Milk 

1 oz of Arehucas Ron Miel 

1 oz Clement Barrel Select Rhum 

2 Dashes Nutmeg-freshly grated 

2 Dashes Cinnamon-freshly grated 

Put the Ron Miel & Clement into a shaker add 1 Dash each of Nutmeg & Cin- 
namon and then add the Coconut Milk with a 1/2 a shaker of large ice-shake 
hard, strain into glass and add 1 Dash each of Nutmeg & Cinnamon as garnish. 


Serve in a double old fashioned glass. 
This is also delicious warm--add the alcohol last. 


COZY SWEATER 

1 oz Clement Canne Bleu 

1 oz Clement Creole Shrubb 

3 oz boiling water 

1 Tea Bag White Tea 

2 oz Orange Juice (fresh) 

In a heat safe cup put the first 4 ingredients (in order listed) and let steep for 


30-45 seconds. Remove the teabag and add the Orange juice 
Garnish with a mint sprig and serve in a clear coffee / tea cup 


BON SWE 

1 oz Clement VSOP 

1 oz Clement Creole Shrubb 
1 oz boiling water 


Serve in a snifter. [Mix cocktail in a heat safe cup and warm snifter before 


transferring] 


Holiday Cocktails eee (continued) 


Recipes By Neil Goetz & Craig Welsh 


Craig Welsh (Left) 
Winner of Nolet’s Gin 2014 Bartender Competition 


Craig Welsh has been in the bar and restaurant business for 19 years. From 
nightclubs to fine dining, he’s seen and done just about everything in this indus- 
try. It wasn’t until he worked in San Francisco that he learned how to build craft 
and prohibition cocktails. Craig prides himself on creating new drinks and teach- 
ing the old drinks to customers, to anyone who will listen. Craig’s goal is to open 
his own place and hopefully come to a city near you. 


Neil Goetz (Right) 
Ritz Carlton Rancho Mirage, CA 
Top Mixologist award 2013 Bartender Bash 


Neil Goetz began bartending in San Diego while attending college. Upon gradu- 
ating, he went right into the mortgage industry for 10 years. Around 2004 
Neil decided do what he was passionate about, bartending. Neil takes great 
pride in what he does and thoroughly enjoys doing it. Neil is currently at the Ritz 
Carlton Rancho Mirage, CA. 
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KEY WEST 

1¥%2 oz rum 

1 oz Vanilla Bean Syrup 

1 oz Fresh Pineapple Juice 
1/2 oz Melon Liquor 

1/2 Lime Juice 


Combine all ingredients and top with whip cream 


HOT SHOT 

1% oz Jameson Whiskey 
1 oz Cinnamon Syrup 
1/2 oz Hazelnut Liqueur 
Coffee 


[Mix first 3 ingredients in heat safe mug] Fill with cof- 
fee, top with whip cream, sprinkle with cinnamon, and 


serve with a hazelnut pirouette cookie 


GINGER MALLOW 
1% oz Gin 

1 oz Ginger Hibiscus Syrup 
1/2 oz Lime Juice 

1 oz Ginger Beer 


THE COCOA ORANGE 
1% 0z Anejo Tequila 

1/2 oz Cointreau 

1/2 0z Vanilla Bean Syrup 

1/2 oz Orange Juice 

1/2 Cacao Liqueur 

3 Dashes Chocolate Bitters 


VIOLET FEMME 
1% oz Vodka 

1 oz Lavender Syrup 
1/4 oz Creme de Violet 
1/2 oz Lime 

1/2 oz Lemon 


Combine all ingredients and finish with soda water 
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hristmas in the C 
Celebrating The Holidays In New York 


By Ray Boylan 


Like so many other traditions, the non-religious elements of Christmas celebra- 
tions got their beginnings in New York City. In 1883, shortly after Edison devel- 
oped strings of lights, the R.H. Macy department store made a major investment 
in seasonal decor. They revealed what they called a panoply display. Throughout 
all the store's front windows, they installed a circular track. A mechanical sleigh, 
carrying Santa and being pulled by reindeer, moved around the track. News of 
this window display spread by word of mouth, and crowds of people made their 
way from all across the city to see Macy’s Christmas windows. 


In the decades that followed, the tradition of decorating store windows at Christ- 
mas spread across the country. Each subsequent year brought about more and 
more elaborate displays. Cities were in competition with the flagship stores of 
New York and individual stores, in towns outside of New York, competed might- 
ily with each other. Stores in Boston, Chicago, Indianapolis and beyond built their 
own legacy of designs that filled their windows each holiday season. 


In 1914, back in New York, Lord & Taylor opened a store on Fifth Avenue. They 
added a unique twist to Christmas window displays. They installed hydraulic lifts 
that raised displays up from a basement studio to the street level windows, there- 
by facilitating dramatic overnight reveals. Lord & Taylor's Christmas window dis- 
play was the first place that Joshua Lionel Cohen used his model Lionel trains to 
liven up the scene in the window. During one Christmas season, a customer actu- 
ally bought the prototype display right out of the store window. As concerns Lio- 
nel trains, the rest was history. 


Starting off in the 1920s Macy's featured windows with animated marionettes 
performing circus acts. They also featured panoramas of characters and settings 
based on illustrations from popular children’s books of the period. Master pup- 
peteer Tony Sarg spectacularly executed these. 


In the 1930s the Christmas themed displays took a decided turn toward market- 
ing. Windows were frequently built around a single character or theme that was 
woven through all the window displays. In fact Montgomery Ward went so far as 
to create and hand out a Rudolph the Red Nosed Reindeer coloring book. They 
followed that by featuring vignettes in their windows, each featuring a depiction 
of some part of the Rudolph story. Their approach was one of excess too. Toys 
were stacked to the ceiling throughout the displays and bicycles and sleds occu- 
pied every open space. 
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started it all, made a very daring move. They commissioned the 
Bliss Display Company to create an ornate tin facade and attach 
it to the Broadway side of the store. They called the display “A 
Fantasy of Christmas”. Today's designs are not as ambitious as 
this effort was. However, there is one common denominator. | 
While the technology has allowed stores to do more with less | 


Mid-century, Macy's raised the bar yet again. The store that had | 


equipment, it is imperative that their theme be based in nostal- 
gia. Santa, the elves, snow covered mountains, kids sleigh riding | 
and folks trimming trees are timeless. They are the things 
we remember from years gone by and they are the things BN 
that captivate us today. “Ss 
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Do you read your 
Tiki Magazine & More 
or TiKi Magazine in 
interesting places? 


If so, email your picture to infoeTikiMagazine.com 
and you might be in our next issue. 


‘Note: Please make sure submitted images are at least 3” x 5” @ BOOdpi. 


Linda Noel at Hale Pele in Portland, OR 


Brian Alomes enjoying reading Tiki Magazine in his Hawaii inspired backyard in 
Hobart, Tasmania 


Chris Jones in Tel-Av iv, Israel 


Tamzine, Trader Tark, Nina and Simon Leighton with Sven Kirsten at the Cheeky Tiki 
Pop up bar at Atomica Gallery during the London Cocktail Week. 


Bruce Dewing Reading Tiki Magazine at Mendenhall Glacier Alaska 


Michael Jack and Kim Gordon with Michele Rundgren (center) at Tiki Iniki in Kauai, Hl. Ninev Zia pausing for a good read at Caracol, an ancient Mayan city in the Cayo District of Belize, C.A. 
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By Ernie Keen 


You can catch up with oid friends like this guy 
who went to high schoo! with me. | don’t remember 
him and we never hung out. but we're friends 

on Facebuck now. 


It really is the best way to 
keep up with what's happening. 


Here’s your 
You really should + Tag 
join Facebuck. Mai Tai. Ben. 


And this lady just posted her 
billionth photo of her cat. 


Crazy Ai just posted that he’s at a bar and he 
drank some idiot's Mai Tai that was so busy 
on his phone that he never even noticed. 
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